- Features of LABORATORY REPORT 1 This Issue: 
y at Shall Constitute the Purity of Canned Fruits and Vegetables and Table Condiments. 
. Use of Boiler Compounds 
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| “Sanicap” 
: The Sanitary Cap 


For Mason Jars 





If you use glass jars for any portion of 
your pack you should insist on having 
“Sanicap,” the only sanitary jarcap Proof 
against action of fruit acids. No salts of 
zinc. Costs less than the old style cap. 


Samples and Prices on 
Application 


American Can Company 


New York Chicago San Francisco 
Local offices in all large cities 
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| National Canned Goods and oe, Dried Fruit Brokers’ Ass’a, 
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SECRETARY—JAS. M. HOBBS, G6MICAGO, ILL. 
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W. H. NICHOLLS & CO. 
Canned Goods 
Brokers 


35 River St. CHICAGO 











EDWARD P. SILLS 
Packers’ Agent and Broker in 


@anned Goods... 


42 RIVER ST., CHICAGO 


~orrespondence Solicited. 
Liberal Advances on Consignments. 





J. K. ARMSBY CO. 
Whoiesale 
BROKERAGE AND COMMISSION 


yg Pacific Coast 
Bostoa Products 
New York. 42 River St., CHICAGO 


EMERSON @ HALL 


OFFICES: 
ech CANNED 600DS 
“Meroe DRIED FRUITS 


CANNERS ano PACKERS AGENTS 
CORRESPONDENCE SOLICITED 


Personally Cover all Jobbers In Nebraska and Minnesota. 





SAM BAER & CO. 
Brekerage and Commission 
Canned Goods and Dried Fruits 


CORRESPONDENCE SOLICITED 


34 Wabash Ave., CHICAGO 





E. Cc. SHRINER 6 CO. 


MANUFACTURERS’ AGENTS AND BROKERS IN 


CANNED GOODS AND GANG 


BALTIMORE, MARYLAND 





DALLAS MERCANTILE CO. 
Brokers and Manufacturers’ Agents 


OFFICES 


dallas Mercantile Co., Dallas, Texas. 
ater-State Brokerage Co., Oklahoma City,0.T. 
atec-State Brokerage Co., So. McAlester, I. T. 


TRAVEL MEN DALLAS, TEX. 


fT. J. O7BYRNE & CO. 
Brokerage Commission 


Canned Goods and Dried Fraits 


42 RIVER ST., CHICAGO 











G. M. AHRONS CO., LTD. 
NEW ORLEANS 
CANNED GOODS BROKERS 


Selling Agents Southern Packers 
SHRIMP AND OYSTERS 


Correspondence Solicited. 





Flannery & Hobbs 
BROKERS 


42 River Street, CHICAGO 





The Tatman Thompsen Co. 
WHOLESALE 
Brokerage and Commission 
NEW ORLEANS, LA. 


Send us your offerings. Cover jobbing pints 
in Louisiana and Mississippi. 





WALTER A: FROST & CO. 
Brokerage and Commission 
Canned Goods and Dried Fruits 


Correspondence Solicited 


5 WABASH AVE. CHICAGO 


MOORE-HOLBERT COMPAKY 


BROKERS 
High Grade Food Products 


St.Paul . Minneapolis . Duluth 
and Tributary Points 





E.L. STANTON & CO. 


Brekers and 
Manufacturers’ Agents 


Packers’ Cans, Canned Goods 
Dried Fruits 


310-311 ‘GRANITE BUILDING, ST. LOUIS, Mo. 





GETTYS BROKERACE Co, 


SUCCESSORS Te 
GETTYS & CILBERT 


BROKERS and COMMISSION MERCHANTS 


CANNED GOODS, DRIED FRUITS, 
SALMON, CALIFORNIA PRODUCTS 


806 SPRUCE ST., ST. LOUIS, MO 





GRIFFITH-DURNEY COMPANY 
WHOLESALE GROGERY BROKERS 


CANNED GOODS A 
SPECIALTY 


San Francisco, Cal. 





SEAVEY & FLARSHEIM 


MERCHANDISE BROKERS 


CANNED GOODS 
Kansas City, Mo. St. Louis, Mo. 
St. Joseph, Mo. Omaha, Neb, 
St, Paul, Minn, Wichita, Kan, 


Cover All Jobbing Centers Adjacent to Above 





FULTON GORDON 


Manufacturers’ Agent of all kinds of 


Canned Goods, Dried 
Fruit and Nuts 
Louisville, Ky. 


45 American 





Room 
National Bank Bldg. 
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Canned Goods Brokers and Commission Houses 











THE J. M. PAVER COMPANY 


EXCLUSIVE CANNED GOODS BROKERS 


CHICAGO, ILL. 53 RIVER STREET 


BAKER & MORGAN | Pickrell-Craig Co. |B. F. MOOMAW GO. 


SUCCESSORS TO MOOMAW-HORTON CO. 











Incorporated ROANOKE, VA. 
CANNED Brokers in Canned Goods, Cans, 
GOoDsS Labels and Shooks 


Our Territory: Southern and Middle 


BROKERS BROKERS Western States 


Correspondence Solicited 














Canned Goods, _ 
ABERDEEN, MARYLAND Dried Fruits H. F, DONLEY co. 
Merchandise Brokers 
OUR SPECIALTIES Canned Goods, Dried Fruits 
201-202-203 Keller Building, OMAHA 


CORN AND TOMATOES LOUISVILLE, KY. Cover Jobbing Points: Nebraska, Western lews 




















Advances on Consignments Peoria, Illinois, Oct. 13, 1910. 


C. J. TAGLIABUE MFG. CO., 
355 Dearborn St., Chicago, Ill. 


Gentlemen :— 


Yours of the 10th inst. received and in 
reply will say that we consider your tempera— 
ture control system which you installed in 
our canning factory at Warrensburg a very 
valuable purchase. It is very accurate in 
its work and in every way satisfactory. 









































INDIANAPOLIS Yours truly, 
WE COVER THE UNITED STATES CHAS. D. OFF. 
Standard Tin Plate Co. Farnum Brokerage Co. 
CANONSBURG PA. (INCORPORATED) 
Tin Plates Merchandise Brokers 
Kansas City, Mo. 
Terne Plates oeiaaei 
Black Plates We sell canned goods and everything. 
Have our own warehouse. New ac- 
The quality of our goods commends counts solicited. Particular attention 
your patronage given to the introduction of new goods. 








INQUIRIES SOLICITED Write to us. 
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HIGH SPFFD AUTOMATIC Latest Improved Lock Seam Body Forming 

Pat. Nov. 19, 1901 . . ° 

CAN MAKING MACHINERY : a oe 

Attachment 

Capacity not less than 50,000 perfect bodies in ten hours—formed perfectly round, uniform in diameter and free from 
breaks or ridges around the body, thus insuring a large saving of solder in floating on the tops and _ bottoms. F 
s 
STEVENSON & COMPANY, 601-7 S. Caroline Street, Baltimore, Md. ; 
— 
eas 

a 

Automatic Solder-Hemmed || || | 


The illustration shows our automatic 
Solder-Hemmed Cap Machine, with attach- 


ments to hem caps of all sizes. 


This machine is adjustable for all diam- 
eters from 7%-in. to 3-in., and is capable of 7 
producing from 2,500 to 3,500 hemmed 
caps per hour. These machines are in 
successful operation in some of the largest 
can factories in this country. 

a 
‘ 


We manufacture a full line of Automatic 
Can Making Machinery for all sizes and all 
descriptions of Cans, also Presses, Dies, 
etc. Everything for Can Makers. 


Torris Wold & Co. 


Incorporated 


218-30 N. Jefferson St., Chicago, Ill., U.S. A, 


Eastern and Southern Selling Agents, HUGHES & CO., 
Liberty Square, Boston, Mass. 
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5 Cleaner Cans—Less Solder ® 


The “Bliss” Round Can Solder Wiper 
consists of two units (illustration shows one unit). 
It is operated in conjunction with the floater, and 
handles up to and including 3 pound cans. 

It is used for wiping the surplus solder from 
can ends. Its use results in much economy of 
solder as well as materially improving the appear- 
ance of the can. 





COMPLETE 
HIGH SPEED EQUIPMENTS FOR 
SANITARY AND PACKERS’ 
‘Bliss’? Round Can Solder Wiper CANS 


Send for Catalogue No. 14 


E. W. BLISS COMPANY 





Representatives for Chicago and Vicinity, 
STILES-MORSE. CO., 562 Washington 33 Adams Street 
Blvd., Chicago, III. T Brooklyn, N. Y., U. S. A. 


































AUTOMATIC AIR PRESSURE TESTER 


FOR SANITARY AND 
PACKERS’ CANS 








NO WATER 
NO ATTENDANT 
EFFICIENCY ESTABLISHED 
HIGH CAPACITY 


WRITE FOR FURTHER PARTICULARS 


McDONALD MACHINE Co. 


Manufacturers 


MODERN HICH SPEED CAN MACHINERY 
AUTOMATIC AIR PRESSURE TESTER 32d AND SHIELDS AVENUE CHICAGO, ILL. 
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NEARLY A GENERATION | 


The Knapp Labeling and Boxing Machines have been on the market for nearly a 
generation. Hundreds of users the world over testify to the good woyg, speed and small 
cost of operation that distinguish the Knapp Machines. We are making a better Labeler 
than ever, and it is to our 1911 model that we wish to call your attention. 














This Machine is built on lines which permit free access to all parts and it possesses 
several valuable features which will appeal to all who use Labeling Machines. The Knapp 
Boxer, the only Machine of its kind, is something no packer should be without where cans are 
labeled by a machine. These two labor saving machines have greater capacity than any 
device yet produced, and are made for use by hand, electric motor or steam power as may 


be desired. 


Each machine is guaranteed to give satisfaction and we sell them on trial, which is 
a sure way to find out for yourself. The Knapp way is a good way. Let us tell you 
more about it. 


THE FRED H. KNAPP COMPANY 


330 Monadnock Block Westminster, Maryland 


Chicago, II. 





























Chisholm-Scott 
Company 
Pea Hulling Machinery 


MAIN OFFICE, 
MANUFACTURERS OF CADIZ, OHIO. 


SOLDERS THOS. A. SCOTT, General Manager | 


Operating Patents of FACTORY: SUSPENSto BRIDGE, X. ¥. 
OF ALL KINDS FOR 


Branch Office 
with Sinclair-Scott Company 
Baltimore, Md. 


RAYMOND LEAD COMPANY 


Lexington St. & Washtenaw Ave. 
CHICAGO 





Cc, P. and J, A. Chisholm 
R. P. Scott 
J. A. Chisholm and R. P. Scott 


J 
Canners’ Use — 

Some recent offesing in the trade induces us to re 
mind any prospective user of Viners infringing eur 
patents, which cover all known means of vining 
green peas, that any bond offered should be perpetual 
and good for at least three times all possible royalty. 
It is not generally understood that the person using 
an infringing machine is liable to three times the 
regular royalty charged by the users of a patented 
article. The expiration of our patents in future, will 

















Pig and Bar Lead and Tin 


Unequaled Facilities for Manufacturing 
a Uniformly Superior Quality of Goods 


Write for Prices, Stating Composition and Quantity Wanted 














not relieve you from liability while the patents are in 
force. None of the bonds we have ever seen entirely 
protect the customer. Have your bonds i 
by a competent attorney. 
Yours respectfully, 
CHISHOLM-SCOTT 00. 


—e 
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American Coke and American Charcoal 


BRIGHT TINS 




















“AMERICAN 


ery 


~e*  smeeeei a 
—_—_———_ Coan 
--~.-- _COKE 





These products are made from select materials, under the best conditions, 
and are everywhere recognized as the Standards of Tin Plate. Specially 
adapted to the manufacture of tinware and to the canning interests. Made 
in grades and coatings suited to every purpose. 


American Coke 

American Best Coke 
American Kanner’s Special 
American A Charcoal 
American AA Charcoal 
American AAA Charcoal 
American AAAA Charcoal 
American AAAAA Charcoal 


Classified according to the amount of Coating. 


Note:—Ame_Erican COKE is an everyday plate, made better 
to-day than ever before, in this country or abroad. Instead 
of substitutes or plates equal to, specify the standard brands 


SAMERICAN” 


American Sheet ana fin Plate Company 


General Offices: Frick Building, Pittsburgh, Pa. 
Manufacturers of SHEET AND TIN MILL PRODUCTS of Every Description 


DISTRICT SALES OFFICES 











Chicago Denver New Orleans Pittsburgh San Francisco 
Cincinnati Detroit New York Portland St. Louis 
Philadelphia 


Export Representatives: UNITED STATES STEEL PRODUCTS COMPANY, New York City 
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The following Advertisement appeared in The Canner during season of 1908. 
Several extracts having recently appeared in the Trade Papers, relative to 
“ QUALITY CAMPAIGN,” we have decidec to republish the advertisement in full. 


Better Canned Goods 


MEANS 


More Canned Goods 
Quality Means Quantity 














Let every package of Canned Goods be a Food Show. 

Build up the Canned Goods industry by packing superior goods. 
Do not weaken the structure by packing inferior goods. 

Give the consumer value received. 

Make your pack a positive, not a negative influence. 





Don’t forget Canned Goods are eventually intended for eating purposes. 
Remember ‘‘the proof of the pudding is in the eating.” 

The Consumer is the court of last resort. 

The yearly consumption of Canned Goods is only 10 cans per capita. 
Educate the public to more Canned Goods with better Canned Goods. 
Start r right t with the right co container. 


Use the can of quality, the housewife’s guarantee of goods of Quality. 


The Sanitary Can 
SANITARY CAN COMPANY 





General Offices : FACTORIES : 
FAIRPORT, N. Y. Fairport, N. Y. Indianapolis, Ind. Bridgeton, N. J. 
New York Office : SANITARY CAN COMPANY, Limited, 
447 WEST FOURTEENTH ST. Niagara Falls, Ontario 


CANS MANUFACTURED UNDER MAX AMS PATENT 
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PACKER 
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YEARLY SUBSCRIPTION RATES 
In the United States, its possessions and Mexico, also Canada, 
$3.00; in the United Kingdom, Europe and ail countries in the 
Universal Postal Union, $5.00, postage prepaid. Single copies, 
10 cents. 





DISCONTINUANCES 
Subscribers over one year in arrears will be dropped in 
accordance with the new postoffice ruling. Orders to discon- 
tinue should be accompanied by payment to date. In request- 
ing change in address please give old as well as new address. 





ADVERTISING RATES 
Advertising rates will be furnished on application. 





TERMS 


Cash with order for firms not rated or with whom we have 
not established credit relations. Bills for sora and sub- 
scriptions are NET CASH—no discounts allowed. All accounts 
subject to sight draft after 60 days. 





REMITTANCES 
Remittances should be made by Draft, Express or Postal 
Money Order, Registered Letter or International Money Order, 
made payable to THE CANNER PUBLISHING CO. nd all 
remittances to No. 5 Wabash Av., Chicago, U. S. A. Currency 
mailed is at sender’s risk. 





TIME SCHEDULE 


Time of issue, Thursday of each week. Advertising forms 
close on Monday. Advertising copy should be in by the Monday 
preceding date of issue. To secure proofs, copy should be 
received one full week in advance of publication. 





CORRESPONDENCE 


Correspondence upon all subjects of interest to the trade is 
solicited. In correspondence, writers will observe the folowing 
regulations: Communications must always be accompanied with 
the writer’s name, as no attention is id to anonymous letters. 
A designating mark will be used where publicity is not de- 
sirable. We do not hold ourselves responsible for views of 
correspondents, but all interested are cordially invited to use 
our columns freely. 





Entered as second-class matier, March 21, 1895, at the Post Office 
at Chicago, Illinois, under Act of March 8, 1879. 








“Pack GOOD goods and let it be KNOW N—in 

other words, advertise them! 
* * x 

Ninety-three million people in the United States. 

What a magnificent field for the canning industry! 
xk * * 

So a woman is going to be the real chief of the 
Bureau of Chemistry, and at the present incum- 
bent’s earnest solicitation ! 

»&,-& 


_The wonderful increase in the country’s popula- 
tion from 76,303,387 in 1900 to 93,000,000 in 1910 
means as much for the canning industry as for any 
other in this country, particularly as the cities are 
gaining more rapidly than the farming sections. 
The dwellers in the cities are the chief consumers 
of canned goods. 





Somebody has again inflicted “Fish Murray” on 
the Chicago public and the canned goods and gro- 
cery trades. The spectacular “Fish” is once more 
busily condemning various kinds of food, posing as 
expert on everything in the grocery list and brand- 
ing this and that as unfit, “rotten.” What a com- 
mentary on American municipal government, that 
an important office should be filled and legitimate 
business interests placed at the mercy of such speci- 
mens as the sensation-loving “Fish.” 


* * * 


It is evident that the per capita consumption of 
canned goods will have to be figured over again 
to come anywhere near to approximating correct- 
ness. Unless we are mistaken, those who have esti- 
mated the per capita consumption of canned toma- 
toes at about three cans per annum, that of corn at 
slightly less than three, and that of peas at a little 
les than two cans, took 80,000,000 or perhaps 85,- 
000,000 as the country’s population. However, the 
census returns show that there are 93,000,000 people 
in the United States. What a grand field there is 
here for promoting the consumption of canned 
foods. Conditions with us are more nearly ideal 
than in any other country in the world. A properly 
financed advertising campaign would, in THE 
CANNER’s opinion, be certain to show results grat- 
ifying to every packer of food in cans. 

* x 


Practical ideas for lengthening the operating 
period in canning factories aren't forthcoming as 
freely as THE CANNER hoped. Apparently the 
majority are satisfied to continue to tempt fortune 
by sticking to pumpkin, sauerkraut and hominy 
after the regular season is ended. But the possi- 
bilities of the art of canning, so far as the variety 
of articles packed for the market is concerned, 
haven’t by any means been exhausted. Several have 
truthfully said that the canning business is in its 
infancy. It is, indeed. The number and variety of 
foods canned will increase from year to year. Practi- 
cal ideas will be put to profitable use. Things not 
thought of today will be popular articles of canned 
food ten years hence. It’s for the packer with a: 
canning plant that stands idle from nine to ten 
months out of the twelve to do some thinking, in 
order to take up a line enabling him to run more 
continuously, and one that’s likely to strike the pop- 
ular fancy. Burnham & Morrill, the widely known 
Portland, Me., packers, put out two entirely new 
products, two winners, when they commenced can- 
ning “corned cod” and “fish flakes.” ; 
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DIRECTORS: FACTORIES : 
T. G. CRANWELL, Pres't 
A. W. NORTON, Vice-Pres't CHICAGO 
F. B. ASSMANN, Sec.&Treas. SYRACUSE 
3. G BALTIMORE 
Oo CONWAY CANONSBURG 
F. A. ASSMANN, Jr. 
c. A. SUYDAM, Sales Agent | 
| 
| 
TO THE TRADE: 
« 
Gentlemen :— | 
( 
1 
( 


Now that the active packing season of 1910 is practically completed, 


we beg to thank you for the very liberal patronage that you have given 


us this year. | 


Despite the very short crops in many sections, we are glad to announce |f < 
to you, that the volume of our business has been greater this year than ever 


before, and we shall look forward confidently to next year for the renewal 


of your patronage. 
Yours very truly, 


CONTINENTAL CAN COMPANY, " 
THOS. G. CRANWELL, President. toi 
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Only Five Suggestions Offered! 


O iar, only five suggestions have been sub- 
mitted in response to the joint cash-prize offer 
of Mr. Geo. F. Wescott, of Buffalo, N. Y., and 
we, THE CANNER for the best suggestions as to 
how to operate a canning factory during more 
months in the year than when packing the ordinary 
staple lines only. Can it be that canners don't want 
to operate their plants during a longer period than 
at present? We don't believe so, yet it is difficult 
to account for their apparent indifference. 
It has been decided to keep the contest open until 
February 1, so that there is still plenty of time 


Net Weight on 

F a net weight law comes, as is predicted, it will 

be because of the sins of others, rather than that 

abuses prevalent in the canning industry caused 

a demand for a law to protect the consumer 

against the gainful practice of short-weighting. Can- 

ners have been known to slack fill their cans, but 

the slack-filled can has of late years been growing 
more and more a rarity. 

Such clamor as is heard for a law compelling food 
manufacturers to give the consumer a square deal 
is the result of greediness of the people who use 
cartons or cardboard containers. They are the only 
ones who have, for a financial reason, opposed the 
net weight movement. They have loudly pro- 
claimed that what they sell is sold “ by the pack- 
age” and not by the pound or fraction thereof; that 
the consumer purchases a package of a certain size 
for five cents or ten cents, or whatever the price 
happens to be, and that there is no reason why the 
net weight of the contents of the package should be 
printed on it. 

Canned goods packers, on the other hand, have 
opposed net legislation because of the mechancial 
difficulty which would be encountered in filling 
cans with exactly the same weight of semi-liquid 
substances, and for the additional reason that the 
operation would increase the cost of putting up 


for packers who haven't as yet given much thought 
to it to enter the competition. ‘This is an important 
matter, and THe CANNER trusts that its readers 
recognize it. We do not believe that the individual 
packers want to have anybody feel that the canning 
industry isn’t progressive. Surely more than a bare 
five individuals out of the three thousand canners 
in the United States, a total that can be counted on 
the fingers of one hand,—are able to offer a practical 
suggestion of a way to extend the present canning 
season, which for the large majority of packers is 
woefully brief? 


Food Packages. 

the goods, through requiring more time in the 
handling in the factory. Vegetable, fruit and 
fish canners have no objections other than these 
to a net weight law. They do not desire that the 
matter shall be left untouched by the law-makers 
so that they can, should they wish to, put gen- 
erous quantities of pasteboard in space which 
ought to be filled with crackers or cereal, or leave 
them free to reduce the size of the package itself. 
The carton of crackers selling at the present time 
for 5 cents may be found a year hence to have 
shrunk considerably, but not so with the tin can; 
it is manufactured in standard sizes which are used 
by thousands of packers and any variation there- 
from would be detected instantly. When a fruit 
or vegetable or fish packer slack fills his cans the 
fact is self-evident. When a cracker or cereal 
manufacturer, decides, to trim the consumer a 
little closer, all he has to do is order his cartons 
or boxes made a shade smaller, and if that be done 
the fact isn’t so easily detected, because different 
manufacturers of goods of this class use different 
sizes of packages anyway. 

The packers of food products in cartons and that 
general class of containers are, together with the 
high cost of living agitation, largely responsible 
for the threatened net weight legislation, which 
can be headed off only by a miracle. 





SARDINE SELLING CONCERN STARTS. 

The American Sardine Company, recently incorpo- 
rated under the laws of Maine for the purpose of dis- 
tributing sardines, has taken the large offices in the 
Acme Building, at Eastport, formerly occupied by the 
Maine Mercantile Company. It is reported that pack- 
ers at Eastport and Lubec are members of the board 
of directors. 

TEXAS ‘‘SWELLS’’ CASE DECIDED AGAINST PACKER. 

In regard to the Texas case, referred to in previous 
issues of THE CANNER, in which shipment of canned 
tomatoes was seized, confiscated and destroyed by the 
local authorities for the reason that it contained swells 


and leaks, we regret to say that a decision of the United 
States Court of Appeals has been rendered against the 
packer, on the ground that the questions involved were 
academic. 

THE CANNER expects within a few days to have a 
full text of the decision and will publish as soon as 
possible extracts from same covering the salient points. 

This case is considered of so much importance that 
we understand it will be carried to the Supreme Court 
of the United States. 

Pea seed is scarce, but you can get your require- 
ments taken care of by placing a small WANT AD. in 
THE CANNER. 











The Everett B. 





Green Bay, Wis. 


crowers ot SUPEFior Seeds « canners 


MILFORD, CONNECTICUT 
Sister Bay, Wis. 


Clark Seed Co. 


East Jordan, Mich. 
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Future peas are the feature of the canned goods Among the important pea-canning concerns jp 


market. A large number of Western pea packers 
have come out with quotations on their 1911 packs 


and a fair amount of business has been booked. 
It is understood that opening prices have been 


made by the majority of the Wisconsin canners, 
although some haven't yet done so. —THE CANNER 
learns of three of four Wisconsin pea packers of estab- 
lished reputation who are reported already sold up on 
their next season’s pack. 

The other features of the situation are the statis- 
tics of the 1910 pack of vegetables and the increased 
strength of the tomato market. The statistics were 
very generally discussed and some surprise regard- 
ing the showing in regard to corn was expressed. 
So far as concerns tomatoes and peas, the totals 
given out were confirmatory of the opinion which 
held, hence occasioned only 


was generally they 
moderate comment in the trade in Chicago. Spot 


canned goods business is quiet. 

Peas—While a fair demand for spots is noted, 
on a very firm market, interest has centered on the 
naming of future prices by the pea-packing trade 
generally. 

The first open announcement of prices on 1911 
pack Wisconsin peas was made during the week 
by the Frank T. Stare Company, Waukesha, Wis., 
representing a number of important Wisconsin pea 


packers. The figures named are as follows: 
ALASKAS. 

Faney. Ex. Std. Std. 
Petit pois, No. 1 sifting...... $1.50 $1.40 $1.25 
Extra sifted E. J. No. 2...... 1.35 1.25 1.15 
Sifted E. J. No. 3 sifting..... 1.05 1.00 90 
Early Junes, No. 4 sifting... 90 85 77% 
Marrowfats, No. 5 sifting. . ia 80 

SUGAR PEAS. 

Faney. Ex. Std. Std. 
Petit Pois, No. 1 sifting...... $1.60 $1.50 Baves 
Extra Sifted, No. 2 sifting... 1.45 1.35 oe 
Sifted, No. 3 sifting....... 1.15 1.00 90 
Selected, No. 4 sifting....... 1.00 90 85 
Champ. of England, No. 5 sift. 95 85 .80 
Telephones, No. 6 sifting..... 90 80 75 

The above prices are f. 0. b. factory, less 15c 

per cwt. freight allowance; terms, cash less 1% 


per cent in ten days 


WAKEM & McLAUGHLIN 


(INCORPORATED) 














Have 9 warehouses in Chicago; 
Will loan you money; 


Will store your goods and deliver them in 
small lots to the jobbers at probably 
5 cents a dozen higher prices than you 
could get for carload lots; 


Can give you spot cash on all your sales 
without your having to assign the 
accounts; 

Will not freeze your canned goods; and— 
Have plenty of money to pay losses if 
building should collapse. 


Their Chicago address is2 25 E. UWlinois St. write them 














Wisconsin whose prices were announced during 
the past week is the Wisconsin Pea Canning Com. 


pany, of Manitowoc, which named prices as fol- 
lows on peas and beans: 
Wiseonsin Pea Canners Co.’s Lakeside and Eureka Peas 
and Beans. 
L AKE ee ee OE NE, nig nso dadr wees nawons $1,20 
Selected Early June Peas............. 1.10 
é6 Sifted Early Tene BN oko alas eben ede 1.30 
ox Extra Sifted Early June Peas.......... 1.65 
at Batted Tittle Geek POR6. 2. 6 oc. cccceccss 1,20 
Extra Sifted Little Gem Peas.......... 1.35 
ne Champion of England Peas............. 1.05 
- Extra Marrowfat Peas. .. 0... .cccececss 92% 
= Extra Telephone Peas. ........0..c000. 92% 
= OGL: VETMNEIOG FOB 6.56 bison ccc ecins 92%, 
Choice Refugee Stringless Beans....... 80 
rs Extra Choice Refugee Stringless Beans.. 1.09 
5 Extra Fine Refugee Stringless Beans... 1.25 
abi Extra Small Refugee Stringless Beans.. 1.50 
me Fancy Golden Wax Beans............. 90 
ig Choice Refugee Wax Stringless Beans..  .80 
- Extra Choice Refugee Wax Stringless 
ER Ere rt ee er eee 1.00 
ws Extra Fine Refugee Wax Stringless 
ee oe ee ee ee eee ee 1,25 
ais Extra Small Refugee Wax Stringless 
I Ache alc ais a lib este ka Gee Sacre Md 1.50 
es RE I MII, oon ow «coc aineien ox s:0ee 95 
- Tiny Fancy Lima Beans............... 1.10 
UR © SN OD, BOR oie wn icseediisasess .80 
‘in Selected Early June Peas.............. 95 
si Sifted Early oe eee 1,15 
- Extra Sifted ig 2 ee 1.30 
= PIE Nk 6:5 c siasndeccs ose cceus 77% 
- Sweet W rinkled NIRS sca! s4rasttc acendints av ane 77% 
sia Choice Cut Refugee Beans............. 77% 
ne Choice Cut Refugee Wax Beans........ 77% 
Terms, cash, less 114 per cent ten days. 


These prices are practically the same as the Wis- 
consin Pea Canning Company named in advance of 
its 1909 pack. 


Yet another Wisconsin pea canning concern put 


out the following figures, f. 0. b. its factory, less 
10c freight allowance: 

Fancy Wis. Petit Pois, No. 1 sieve Alaska.......... $1.55 
Fancy Wis. Ex. Sifted E. J., No. 2 sieve Alaskas.... 1.30 
Fancy Wis. Sifted E. J., No. 3 sieve Alaskas...... - 1.05 
Faney Wis. Early Junes, No. 4 sieve Alaskas........ 87% 
Faney Wis. Marrowtats, No. 5 sieve Alaskas....... 8214 
Faney Wis. Sweet Ex. Sifteds, No. 2 sieve Sweets. 1.35 
Fancy Wis. Sweet Sifteds, No. 3 sieve Sweets....... 1.10 
Faney Wisconsin Sweet E. J., No. 4 sieve Sweets... — .95 
Fancy Wisconsin Sweet Wrinkled, No. 5 sieve Sweets — .85 
Standard Wis. Petit Pois, No. 1 sieve Alaskas...... 1.40 
Standard Wis. Ex. Sftd. E. J., No. 2 sieve Alaska... 1.15 














Eliminate Your Winter Worry 


And save your heating expense, labor and 
high insurance by storing your goods with 


THE KEPLER WAREHOUSE C0. 


Established 1876 
CHICAGO, ILLINOIS 


All Chicago Jobbers call. Handy and quick for 
out-of-tawn shipments. Liberal Loans. La- 
belling. No cartage or switching charges on 
carloads consigned in our care. Drop us aline. 
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Elevating, Conveying and Power Transmission 
Machinery for Canning Plants 


Caldwell’s Helicoid Con- 
veyor, a perfect spiral 
with continuous flight, no laps or rivets. Furnished black steel or 
galvanized. 








Standard Link-Belt Conveyor 


Conveyors—Link Belt Conveyors, Spiral Conveyors, Pan Conveyors, Cable 
Conveyors. 

Elevators—Belt and Bucket Elevators with either link belting or flat belt; Package 
Elevators; Elevator Buckets of all kinds. 

Power Transmission Machinery—Shafting, Pulleys and Bearings; Machine 
Moulded Gears—largest list of patterns in existence; Machinery for Rope 
Drive, using wire or Manilla rope. 

Our equipment for supplying machinery in our line comprises the most extensive 

pattern list and the widest range of manufacturing facilitiesof any concern in the line. 





Catalog No. 34 will be sent, express charges prepaid, to anyone interested in our line of machinery. 


H. W. CALDWELL & SON CO., Western Ave., 17th-18th Sts., Chicago 


Eastern Sales and Engineering Office—Fulton Building, 50 Church Street, New York 
New England Sales Office—Oliver Building. 141 Milk Street, Boston, Mass. 


























The H & D Corrugated Fibre Board Boxes 








are in every way superior to wood as a shipping case for food products 
packed in tin, glass, cartons or in bulk. 


You doubt it? 

Have you tried them? 

Have you one of our boxes at hand? 

Will you send for one—today ? 

Tell us what you pack and how you now pack it. 
You can prove to yourself without expense that the H & D Corrugated 


Fibre Board Box is a safer and better package in every way—is cheaper 
—and its use saves time, freight and goods. 


HINDE & DAUCH PAPER COMPANY 


NEW YORK CHICAGO PHILADELPHIA SAN FRANCISCO PITTSBURG BOSTON 
ST. LOUIS SANDUSKY, OHIO TORONTO, CANADA 


Write to our nearest sales office for samples and prices. 
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Standard Wis. Sifted E. J., No. 3 sieve Alaskas..... .90 
Standard Wis. Early Junes, No. 4 sieve Alaskas..... 80 
Standard Wis. Marrowfats, No. 5 sieve Alaskas..... 15 


The above prices on standards are practically 
the same as this packer named at the opening a 
year ago, but on fancies a little advance has been 
made, principally on 2s and 3s. 

We understand that prices will be given out this 
week on Roach’s Michigan peas, and that they will 
be the same as last year’s, excepting that there may 
be an advance on sweets, 3s, 4s and possibly 5s, 
of perhaps 5c to 10c per doz. 

Sweet Potatoes—Demand has been active and 
reports are coming West that some of the Eastern 
packers are cleaned out. The lowest price heard 
on Eastern pack No. 3s is 67'%4c f. o. b. factory, 
but the general price is 7Oc f. o. b. 

Tomatoes—The inside of the market on Indiana 
standards 3s, of which there are very limited offer- 
ings is Soc f. o. b. factory. The tomato market 
has firmed up very noticeably since a week ago, 
but so far as Chicago is concerned, there has been 
no particular acceleration of the movement. Balti- 
more advices come very much stronger, prices there 
being really higher. 

It is unusual for the tomato market to advance 
during December, but that is what has just hap- 
pened. There is every indication that stocks of 
tomatoes in jobbers’ hands are very light, so that 
it is entirely reasonable to anticipate that a demand 
will set in shortly after New Year’s, and everybody 
knows that it would not take a tremendous amount 
of business to wipe out the stocks in canners’ hands. 
Here is an interesting bit of comment from one of 
the biggest Baltimore canned goods houses: “The 
month of December, instead of being dull and weak, 
has turned out to be strong and active, so far. There 
is every indication of continued activity through- 
out the month. The weak element in the market 
has been entirely eliminated, and the tomatoes are 
in the hands of those who can carry the goods 
comfortably.” 

Fruits—Conditions are unchanged so far as Cali- 
fornia fruits are concerned. Packers’ stocks are 
badly broken, and on most lines the canners appear 
to be about sold out. Michigan and other spot 
fruits are very firm and almost nothing left in 
canners’ hands. 

Regarding a recent rumor that Armour & Co., of 
Chicago, had bought out the California Fruit Can- 
ners’ Association, THE CANNER is advised by a high 
official of the Association that the report was “abso- 
lutely without foundation.” 


A very large Michigan packer has been taking 
orders for 1911 pack fruits at the same prices as he 
opened up at last year. 

Our advices indicate that stocks of canned pine- 


The California Fruit Canners’ Association’s quotations, 
f. o. b. coast, on 1910 packing canned fruits are as follows: 


. wn 
wo “5 A) oS . S&S, SS SMe 
VARIETY of No NE WES NG NG NS A. 
ox of ox ok&s o§ of sf 62 
Zw ZH ZW Z2WH ZH ZH ZS 2a 
Perro ee 2.00 1.75 1.60 1.40 1.25 1.15 1.00 
a eae 2.25 1.85 1.60 1.30 1.20 “are 
Apricots, peeled.. .... wile as o;- Ta 
Apricots, sliced... 2.75 cue 
Assorted ........ catia 
Cherries (Royal 
ere 2.25 coos 4.95 1.25 1.20 1.15 
Cherries (White). bate 1.75 1.35 1.26 1.20 1.15 
Cherries (Black). deca “oes ‘eo @Gke cuss 
Grapes (White 
Muscat) .. cece 2.00 Sa eas. 0a0 .80 
Peaches (Yellow 
MED sccssaes es 2.00 1.70 1.30 1.20 1.05 1.00 
Peaches (Lemon 
ND Avs dnecce 2.00 1.70 1.30 1.20 1.05 
Peaches (Lemon 
Cling Sliced)... 2.30 2.00 1.70 1.30 1.20 1.05 
Peaches (White 
errs 1.30 1.20 1.05 1.00 
Peaches (White 
Heath, Sliced). .... .... .... 1.30 1.20 1.05 asad 
Pears (Bartlett).. 2.60 2.35 2.00 1.80 1.60 .... 1.00 pid 
Plums (Green 
MD wcensees< 
Piums (Egg)..... 
Piums (Gold Dron) 
Piums (Damson). 
0 awn z E . vz 
e Wg e 
VARIETY 2595 ENS MSZ PZ ogo ws, 
oxof oxo skS oS of 62 cog 
on ~~ -_ L3 
ZwZ6 2WZ26 ZWH 25H 2S 20 # 2X0 
I ncixcanke 5.00 4.00 3.75 3.50 2.60 3.75 
Aprieets ......+.. ae sees 4.25 ... niet 
Apricots, peeled. 4.50 4.00 
Apricots, sliced.. ee id 
Assorted ........ 
Cherries (Royal 
PED. kckesn00% ccec nial cooe BD 
Cherries (White) .... Sian cson Ue 
Cherries (Black). .... aded We adte 
Grapes (White 
ee Pees 4.75 4.00 3.25 3.00 2.25 2.00 2.25 
Peaches (Yellow 
PUD chcsscntns seve 3.50 
Peaches (Lemon 
| eee 5.50 4.75 4.00 3.50 
Peaches (Lemon 
Cling, Sliced).. 5.50 4.75 4.00 3.50 
Peaches (White 
FOUR Ke cdeses cove 4.00 3.50 3.00 2.75 pid .... 
Peaches (White 
Heath, Sliced).. .... See GRD SBD nsec cece anats 
Pears (Bartlett). 6.25 5.75 5.00 4.50 3.25 2.85 3.00 
Piums (Green 
Gage) cccccccce coco coos 1.90 2.15 
Piums (Egg)..... .... dace ones, San ones 
Piums (Gold Drop) .... ee 
Plums (Damson). 2.25 1.90 





apple at Baltimore are being reduced. Prices there 
rule about as follows: No. 3 pie grated, in water, 

















BUYER WANTED 


One or two business men who can command $15,000.00 
capital as first payment, can buy upon very favorable 
price and terms a canning plant—a money maker right 
up Pn date—located in one of the best sections of York 
state. 

Upwards of $50,000.00 has been put into the property. 
Insurance of $34,750.00 now carried on buildings and 
machinery. 

This is a live proposition, offered because of the loss 
to the business of the active principal and owner. Entire 
pack of 1911 and 1912 will be contracted for by responsible 
wholesale grocery house now interested. A rare opportu- 
nity—clean to the core. If you can handle a big thing and 
have the money, write 


CHAS. P. SCOVILL 
Care THE CANNER 














KELLEY-CLARKE CO. 


Canned Goods 
BROKERS 


1,600,000 CASES 





ANNUAL SALES - - 


OFFICES 


Seattle, Tacoma Spokane Portland Sen Francisco 
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95c; No. 10, in water, $3.50; No. 2 standard sliced, 
eveless and coreless, water, 85c; No. 2, finest pre- 
served sliced, eyeless and coreless, $1.50. 

Corn—Some sales have been consummated during 
the week reviewed, yet the business has been pretty 
quiet, although prices hold firm at last week’s 
figures. Good standard Western is 72¥c per dozen, 
f. o. b. factory. What future business has been 
booked since THE CANNER’s last report has been 
entered up at the same prices as for business writ- 
ten during the previous week. In the aggregate 
it appears that a pretty big amount of future corn 
business has been booked, though some canners, 
among those whose packs are best known, haven’t 
sold a case so far. 

The National Canners’ Association’s figures cov- 
ering the corn pack created some little surprise, 
yet nobody can get away from the fact that the 
situation is very strong. This country had been 
producing less canned corn than it consumed, con- 
sequently the goods scattered all through the chan- 
nels of distribution were being used up, consumed, 
so that there was a remarkably close clean-up of 
canned corn by the summer of 1910, and a corre- 
spondingly big hole to be filled—and every bit of it 
out of the 1910 pack. Thus it is explained that, 
while production increased, there was a tremendous 
demand and an urgent need of the output. The 
phenomenal increase in the country’s population, 
hence in its consuming capacity, is another thing 
to be noted. Those who figure the production of 
a food product like canned corn are apt to neglect 
to give proper consideration to the country’s rapidly 
increasing consuming power. We have jumped 
from 76,000,000 to 93,000,000 people in ten years. 
Half of this gain has been made in the last five years 
vet the 1910 pack of canned goods is approximately 
4.000.000 cases less than the pack of 1905. 





Salmon—It may be possible to obtain on the 
Coast a few reds at a shade less than quotations. 
There is a steady inquiry in every quarter, but com- 
paratively few buyers are willing to pay the prices 
quoted except to take care of pressing needs. It is 
believed that by the first of the year, when they 
realize the actual situation, they will be anxious to 
buy at full values. The scarcity of stock a 
month ago caused extreme firmness in all the East- 
ern markets, but by this time the trade everywhere 
has sufficient stock to take care of current require- 
ments. The heavy speculative demand which 
greeted the first arrivals at the leading jobbing cen- 


ters has given way to a condition of comparative 
dullness, the retail trade as a rule being satisfied 
to buy only for immediate needs. Griffith-Durney 
Company wire sale of pink at 11.20 f. o. b. Coast. 
This is a record price and we understand they have 
no more left. 

Apples—Nothing new to report on this item, gen- 
eral conditions and prices being unchanged since 
our last issue, when we noted that the market was 
$2.75 delivered Chicago for Michigan 10s, with New 
York packers asking $2.85 delivered. 


t 


| Pickles and Kraut | 


Pickles and Kraut—Trading during the week in 
the finished product, the jobbing trade, has been 
light. This condition is to be expected just before 
the holidays. There is a steady demand for salt 
stock, both vat run and assorted sizes. 

Prices remain stationary, the market firm; vat- 
runs, $1.50; vinegar stock, $7.00 basis for mediums. 

Sauerkraut—There is a steady demand; prices 
stationary, and stocks on hand slightly below the 
average. The price for 40s, $4.00 f. o b. factory. 

Cauliflower—Little or no stock is offered; 45s, 
domestic, quoted at $13.00 Chicago; 60s, imported, 
$15.00 Chicago. 











| *Canners’” Supplies | 





Cans—THE CANNER hears that prices on packers’ 
cans for 1911 use will be given out during the com- 
ing week but we are unable to say what they 
will be. 

Pig Tin—Another week of Syndicate control with 
some American.orders going abroad has resulted in 
a heavy advance in prices. Indications are that the 
spot market is completely “cornered,” but the 
amount of money involved is so enormous that a 
very slight change in financial conditions might 
easily smash things to pieces. 

We quote market nominally as follows, f. 0. b. 


New York: 

Spot. Dec. 
EE ee eS Orne $38.40 $38.35 
ER ae eae 38.70 ‘ 


Tinplates—No present indications of any change 
in prices, which are as follows, f. 0. b. mill: 
Bessemer Steel Cokes. 


oa dy oles x 9 cc rrecrme naar anda $3.75 
a ae 3.60 
S| ei RAR ae ea see a 3.55 
Cee a aes 3.50 











talk the matter over with you. 





LISTEN, MR. PACKER: 


you in selling the output of your factory, who will give special attention to your account. 
may need other things besides this—but a good, live, interested broker is one of your greatest 
needs and aids to the profitable conduct of your canning business, and you know it. 
Why not get in touch with us? 


W. S. KNIGHT & CO., Chicago, IIl. 


(F. C. WHEELER, Jr., of Baltimore, Manage Canned Goods Department) 


What you need to help you make 
your canning business profitable is 
a broker who will truly represent 


You 


We'd like to 


WE MAKE LIBERAL AD- 
VANCES ON CONSIGNMENTS 
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Correspondence st we 











| ; New York | 


New York, N. Y., December 12, 1910. 

EpitoR CANNER: ‘The statistical position of practically 
every article in the canned goods line is conceded to be the 
strongest known in a good many years. One of the features 
that stands out with a great deal of prominence is the fact 
that jobbing grocers are now showing a disposition to antici- 
pate possible later wants. There is a feeling that in all the 
staple lines deficiencies in supplies will occur just as soon as 
retail dealers begin to draw upon jobbers for their needs. A 
considerable show of speculative interest has been developed 
in the tomato situation, and this article up to quite recently 
one of the cheapest in the whole list, has shown material 
advances on all sizes and grades. Brokers who have had con- 
fidence in the product all along during the period when it was 
conspicuously neglected are free with the use of ‘‘I told you 
so’? based on the late rise and further prespective increases 
in values. 

Next in importance to the announcement of opening prices 
on 1911 pack Wisconsin peas has been the guarded announce- 
ment of totals on the 1910 packs of peas, corn and tomatoes 
by the National Canners’ Association. These totals up to 
Saturday were not in circulation in the New York trade. In 
most quarters the official figures are considered as unimportant 
except for statistical purposes. What the jobber is most inter- 
ested in is the approximate quantity of the several products 
left in the hands of packers. This, of course, can only be 
guessed at, and this particular season there does not seem 
to be quite as much importance attached to it as formerly, 
for the obvious reason that except in tomatoes the carry-over 
is known to be extremely small. 

It is estimated by several competent authorities here that 
the carry-over in first hands by packers in tomatoes will not 
exceed 35 per cent of the 8,000,000 case pack. In addition to 
this the fact that jobbers have awakened to the situation and 
are buying in round lots is pretty conclusive evidence that even 
higher values will be noted. This week No. 2, No. 3 and No. 
10 participated in the activity. A good many big lots in No. 3 
were picked up early in the week at 72%4c factory for full 
standard grade. Some off-standards were moved also at 70c 
factory. At the close today (Monday) 75¢ per dozen was given 
as bottom for full standard No. 3. No. 2 opened with some 
lots offered at 60c per dozen delivered, and closed strong at 
55 to 57%4e factory with few lots, if any, available at the 
inside figure. Bids under $2.75 factory for full standard No. 
10 failed to secure any Maryland stock. On the New Jersey 
No. 3, 92% to $1.00 per dozen delivered was quoted. No. 10 
sold at $3.25 delivered. The position is good for another rise, 
and it would be no surprise to brokers here should the week’s 
trading develop an 80c factory market on full standard Mary- 
land No. 3. A good many bids wired in at the 72%c factory 
basis were declined by canners. All cheap offerings are 
wiped off the slate. 

The offerings in future peas have called for little interest. 
There are few packers offering, and jobbers are inclined to 
await the announcement of selling terms by the majority 





of packers before commiting themselves. On the early Junegs 
95e to $1.10 are quoted on selected stock; 70 to 80c¢ on stand. 
ards; $1.10 to $1.30 on sifted early Junes, and $1.30 to $1.65 
for extra sifted grades. Standard marrowfats offered at 77 Ube 
and sweet wrinkled at 92%4e te $1.20 for extras in those varie. 
ties as to brand. It seems to be the impression that little, jf 
any, lower prices will be named by the Wisconsin packers sines 
there is a certainty of a higher cost to pack during the coming 
season. The fact, also, that there is likely to be an almost bare 
market long before the new pack is available is a feature that 
is counting somewhat in favor of a free buying interest later 
on. Some criticism has been made of the fact that packers. 
are apparently rushing the season on futures. Conservative 
interests are of the belief that a much more active campaign 
would follow a delayed opening. 

All spot peas are given a fair attention. Odds and ends of 
the several grades seem to constitute the bulk of the small 
stock offered. The fine sifted grades are very firm, and the 
tendency of values is decidedly upward. Sales of No. 2 seconds 
in Southern packed early Junes were reported at 85e f. o. b. 
factory during the week. No, 1 sieve Alaskas sold here at $1.45 
per dozen, and No. 3 at 9214 to 95e delivered. 

Corn—Reports of offerings in state pack standard corn 1911 
pack were noted in some of the up-state markets at 65¢ per 
dozen. So far as can be learned here none of the packers are 
making efforts to sell here at any figure. The spot market 
is firm but dull. Sales in a jobbing way on state pack are 
reported at 871%4 to 90e per dozen here. A little is offered 
at 85c, but quality is said to be inferior. There is little stock 
in Maine corn to be had at any price from first hands. Jobbing 
sales are reported at $1 to $1.10 per dozen. Southern Maine 
style pack is quoted at 8244 to 85c here. Western corn is 
quoted a little more freely around 771% to 82%4c delivered as to 
holder and quality. 

Canned Fish—Salmon is much firmer on all lots from 
jobber to retailer, but there seems to be no important buying 
from first hands. Medium red Alaska is offered on resales to 
arrive at $1.50 to $1.55 per dozen here. Red Alaska talls can 
be secured at $1.70 to $1.72% delivered, with few holders 
standing out now for $1.75 per dozen. A little selling of 
pink salmon has been done at $1.30 here. Some stock is quoted 
on the coast at $1.10 net cash f. 0. b. there. In most cases 
jobbers are holding on to their stocks of all grades of salmon. 
Columbia river fish and Puget sound sockeyes are held in 
close compass in jobbing quarters. 

Sardines—A continued jobbing interest is reported on the 
few lots available from first hands. On \% oils in keyless cans 
it is still possible to buy certain grades at $3.10 per case f. o.b. 
Eastport. Best grades are held up to $3.15. On key cans the 
range is from $3.35 to $3.50 per case f. o. b. Eastport. A 
nominal quotation of $2.75 is given on *4 mustards. A good 
many orders to the jobbing trade are still unfilled. On \% 
mustards packers quote $3 per case up. Estimate on the earry- 
over from the packing season vary from 150,000 to 200,000 
eases. Lobster on the spot is firmer. Demand is light. A 
good interest is shown in canned oysters and the tendency is 
higher on strong reports in hand from packing quarters in 
the South. It is stated that none of the canners are willing 
to book orders for the product owing to the uncertainty that 




















Fresh Oyster Cans 


“Snapvise’ Slip Cover and “Sealvise” Friction Top Represent Perfection in Oyster Packages. 
Easily and Securely Sealed. 


Send for Illustrated Descriptive Pamphlet of Oyster Cans. 


Southern Can Company 


Baltimore 
PACKERS’ CANS AND GENERAL LINE, ATTRACTIVE LITHOGRAPHING 
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exists as to the supply. Locally, business in No. 2 10-ounce 
stock for immediate wants has been done at $1.50 per dozen 
i oo Fruits—No. 10 state apples closed strong at $3.25 
delivered on fancy grade. The pack will be extremely light 
under a short crop and high prices for fresh stock. There 
appears to be a fair offering in Pennsylvania stock, but the 
quality is said not to be so good. Some Indiana No. 10 are 
offered at $2.40 per dozen here. Michigan No. 10 are quoted 
at $2.75 f. o. b. factory. Maryland No. 10 are a shade firmer. 
More buying has been reported in pineapple, and Hawaiian 
pack is tending toward a higher level. Southern stock in all 
grades closed strong. Peaches and the general list of other 
fruits ruled quiet this week on small offerings and a limited 
attention from jobbers. There can be no question that stocks 
will be wanted to eke out the requirements of dealers during 
the active season to come. Hupson STREET. 


a Baltimore : 


— 
BALTIMORE, December 12, 1910. 

Epirok CANNER: The statistics are out at last and the short 
tomato pack is confirmed. What this shortage will actually 
mean to the market will not fully develop until next spring, 
when the chances are that there will be a regular famine in 
tomatoes. That No. 3 standards will advance to upwards 
of $1 per dozen during the early part of the coming year is 
now about as certain as anything can be in such an uncertain 
article as tomatoes. There are, however, some people who still 
maintain that tomatoes will not go much higher than they are 
today, for although the pack was only about 8,000,000 cases, 
yet they say that that quantity will be sufficient for the coun- 
try’s requirements. They are pessimists, and they point to the 
reported interview of J. J. Hill and other magnates in the 
railroad and industrial world, who have been talking ‘‘ hard 
times’’ for 1911. But whether hard times come or not, I am 
of the opinion that every case of tomatoes will be wanted long 
before new pack is ready and at a much higher price than is 
prevailing today. It is ridiculous to talk about the country only 
needing 8,000,000 cases of tomatoes per annum. Let us figure 
backwards for two or three years and see what this would 
mean, if it were true. 














The pack for 1907 was about...... 13,000,000 cases 

The pack for 1908 was about...... 11,500,000 ‘* 

The pack for 1909 was about...... 11,000,000 ‘<* 
Total for three years............ 35,500,000 ‘‘ 
Average fLOF FORP...... 2c cecccce 11,833,333 ‘ 


Now if the country had been using only about 8,000,000 
eases per annum for the last three years, that would foot up to 
about 24,000,000 cases, which would have meant that of the 
35,000,060 cases packed during 1907, 1908 and 1909 only 
about 24,000,000 cases were consumed, and that at the com- 
mencement of the packing season of 1910 there were about 
11,000,000 cases carried over. The absurdity of this argu- 
ment is so apparent that it seems almost foolish to waste any 
time in refuting it, but there are so many people who say that 
8,000,000 cases will be sufficient, that it may not be out of place 
to ask them what has become of the 35,500,000 cases packed 
during 1907, 1908 and 1909, if the requirements of the country 
only foot up to 8,000,000 eases per annum. 

It seems very clear to me that the actual needs of the 
country are about 12,000,000, and that that statement is 
proven by the history of the past three or four years. This 
means that there was only about two-thirds of the country’s 
needs packed during the past season, and I can see nothing 
in it but a very high market next spring. 

The demand for tomatoes during this month, up to the 
present, has been surprising to everybody in the trade. Usually 
there is very little done in tomatoes during the last month of 
the year, but this month is an exception. The orders continue 
to come in to this market from all sections of the country, 
and there is every indication of this inquiry keeping up all 
through the holidays. There will be some surprising develop- 
ments as soon as the dealers get through stock taking at the 
end of the year. 

The size of the corn pack for 1910 is surprising to nearly 
everybody in the trade. With a pack of nearly twice as much 
as 1909, yet there seems to be very little stock on hand. There 
18 no weakening in the market, but on the other hand the 
price seems to be firm. Consumption of corn must have been 
enormous during the past twelve months. In fact, consump- 
tion of canned goods in general has doubtless increased by 
leaps and bounds during the last year or two. The attention 
drawn to canned goods by the pure foods laws and agitations 
resulting therefrom have had the effect of convincing many 
people who did not use canned goods that there are some arti- 





cles in tins that are not only economical but are also good and 
wholesome, and they have undoubtedly become buyers and users 
of these goods. Then the publicity campaign has also doubtless 
had a great effect on the consumption. It is self-evident then 
that the consumption is increasing and ideas as to what the 
country needs will have to be revised. Certainly the expe- 
rience of the past season proves that the country can very 
well take care of a 10,000,000 case pack of corn. 

Outside of tomatoes, corn and peas, the demand last week for 
the general line was rather dull, but this condition is only what 
may be expected in the middle of December and causes no 
uneasiness to the holders of the little stock left over in this 
city. TARTAR. 
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SEATTLE, December 10, 1910. 

EpiToR CANNER: Deliveries have been practically completed 
by the Alaska packing interests, though considerable stock 
is still going forward from various canneries along the coast. 
Packing operations, however, are about at an end, and the 
corrected returns on this year’s output will appear very shortly. 
Outside of Alaska the season has been a long one, the fall run 
in general being considerably above expectations. The addi- 
tional supplies thus secured, however, are not sufficient to cause 
any material change in the situation, and there is no doubt 
that the entire output will move into consumption at about 
the present values. 

The market throughout the country has undergone a gradual 
change during the last month, owing to the heavy receipts 
of new stock by jobbing interests. Along the coast, the trade 
is taking a little more interest than at other points, and 
some of the local jobbers report more business than they antici- 
pated. In other quarters, however, trading is confined to 
narrow limits and, while the largest holders are maintaining 
prices at about the same level as a month ago, buyers appear 
to expect some concessions. 

Now that the market has settled down, it is possible to 
get some definite idea as to the prices which are to prevail 
through the remainder of the season. It is, of course, possible 
that some advance may occur before the next pack comes to 
hand, when the small trade reaches a full realization of the 








Condensed 


HEAPER than flour paste. Being dry it saves freight 
and can be shipped in mid-winter. One pound will 
make in one minute two gallons of snow-white paste, 
where boiling water or steam can be had. It makes 

three times more PASTE than cold water Paste Powders. 


+ In barrels of about 240 Ibs. - - 6c per lb. 
: P 
In 50 and 100 Ib. packages - - Sc per lb. 


~— Cinnol 


For lacquered and plain white tin. Prevents rust spots and 
does not affect the most delicate colors. Keeps sweet in any 
weather and does not warp or wrinkle the paper. The BEST 
paste for tin in the market. Has to be reduced with 50 per 
cent. of water. PRICE, in casks, - 37c per gallon 


THE ARABOL M’F’G CoO. 
100 WILLIAM STREET, NEW YORK 
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shortage, but the present tendency is in the other direction. 
Whether or not many jobbers purchased speculatively in excess 
of their needs, it is becoming apparent that a good many are 
now willing to take their profits on stock secured at the opening 
prices, and some of those in the East are shading the quota- 
tions of a month ago. No large lots are offered for shipment 
from the coast, but brokers are able to pick up considerable 
stock of all descriptions from second hands, and offerings seem 
to be in excess of the demand at the moment. Many dealers are 
still holding out for the top prices formerly quoted, but for 
the most part Alaska reds are moving at $1.70. Medium reds 
have been very scarce, but some Oregon stock is now coming 
out at $1.40. Pinks are held at $1.10, and chums at 95e to 
$1.00. SOCKEYE. 
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PorRTLAND, ME., December 12, 1910. 


Epirok CANNER: ‘The shortage in the corn market is being 
manifested during the past week in such a manner that there 
can be no mistake. As I haye previously stated, the Maine 
packers have been cleaned up for several weeks, and since 
then the larger wholesale grocers have had their innings, selling 
from 90 to 95e ex-warehouse, in blocks; but prices are now 
beyond that figure. Such corn as ‘‘Paris’’ has been sold at 
$1.05 and, while it may be confined to that popular brand 
as to sales, I now state that the price at which the other really 
fancy corn is held is $1.00 to $1.10 Portland. While no sales 
have been made at the outside figures, excepting ‘‘ Paris,’’ there 
is no doubt but what later these advances will be maintained. 
I have often called attention to the effect that the advance of 
in packing sure to be with us in 1911 must have an 
From now on spot prices 


cost 
important bearing on present prices. 
will be governed by circumstances. 

Several inquiries can be noted as to futures, but little, if 
any, talk has been heard as to this matter by the packers. 
One point is sure—the prices will be higher than in 1910. 
Maine can stand alone, and not ‘‘inelude New Hampshire and 
Vermont,’’ not to say but what these states put up a good 
article, but due respect for geographical limits and the law, 
forbid it! While the political pot will begin to boil during 
the next season, I do not anticipate much business disturbance, 
for both parties should have sense enough not to antagonize 
business men. 

The apple market is quiet, for there is but little offering. 
A few carloads are being held until the holders get $3.00 per 
dozen, but the last sales were at $2.50. The jump in the 
price of evaporated stock and export of the fresh fruit abroad, 











“Let me see, George, didn’t you refuse a lot of orders 
last season for your machines on account of not receiving 
orders in time?” 

“I certainly did, Mary, and if any one wishes the 


“ ‘WESCOTT’ PEELING TABLE, 
‘WESCOTT-PIERCE’ SORTING HAND PACKING 
TABLE, 
“or the 
“ ‘GEYSER’ WASHER, 


must be in early. All ‘Wescott’ Machines 
be set up and operated at the factory 


“their order 
this season will 
before shipping. 

“Of course the regular Labor Saving devices and 
material will be shipped from stock as usual. 


reduces available stocks very materially. As for blueberies, 
not only No. 10, but No. 2, they are all sold up—in fact, sueh 
is the case also with the wholesale and retail trade. 


INDEX, 
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RocuHEsteErR, N. Y., December 12, 1910, 

EpITOR CANNER: The evaporated apple market continues 
strong here with prices steadily advancing. The demand from 
New York exporters continues exceptionally good, they in turn 
having a very good trade from abroad. Ten and one-half centg 
delivered is easily obtainable for prime quality packed in fifty- 
pound boxes with lle being generally asked. The dealers are 
also enjoying a good demand for higher grades from the e¢on- 
suming markets in this country. 

Holdings are very limited here, it being generally conceded 
that they are the lightest for any season in twenty years. 

Cores and skins continue firm and in good demand. This 
stock is also searce, and is being held at 334 to 4e f. 0, b, 
shipping point in bags. Chops are about cleaned up locally, a 
few cars are offered in New York City on a basis of 4%e 
there. C. C. Hat. 


Rin 
| New Orleans 


NEW ORLEANS, December 8, 1910. 

EpIToR CANNER: General business conditions are good, and 
prospects very bright for increased trade after the holidays, 
Our jobbers now are busy taking care of holiday orders, and 
fancy goods are in demand, so canned goods have been tem- 
porarily neglected. Stocks are being reduced, however, and 
we look for a good deal of buying early in the new year. 

The past week or ten days has not developed anything very 
startling, but some very good orders for shrimp have been 
received. The pack of shrimp this season has been large and 
the quality very fine. This has caused an increased consump- 
tion and packers are in good shape with only fair stocks on 
hand—just about enough to run them conveniently until spring 
pack. Prices of shrimp are steady at $1.00 for No. 1 and $1.90 
for No. 114%. However, with firm offers in hand at 90¢ and 
$1.80, deals may be put through; but in order to buy at these 
prices quick action is necessary. 








The oyster season is in full blast and the demand good. 
Packers are paying special attention to fresh oysters, as pre- 
vailing prices on canned oysters are so low they are not 
attractive to the packers. Some orders may be placed, however, 
at 65¢ for 4-ounce, 70e for 5-ounce, and $1.10 for 6-ounce. 

THE TATMAN-THOMPSON Co. 
WILL HOLD HEARING AT WASHINGTON 
LABELING OF VINEGAR. 

A general hearing will be held before the Board of 
Food and Drug Inspection at Washington, D. C., on 
January 18, 1911, at 10 o'clock, in the Board Room 
which is situated in the Bureau of Chemistry, 216 B 
Street, southwest. 

At this hearing the general subject of the labeling 
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THE UNITED STATES CAN CO. 


CINCINNATI, OHIO. 


Our factory at Cincinnati will operate the entire year, 







enabling us to make prompt shipment of Standard Soldered 


Cans and Sanitary Cans for fall and winter canning. 


Are you thinking of packing Pork and Beans, Sauer Kraut, 
Sweet Potatoes, Hominy, or anything else? If so, a postal 
card will bring a salesman with samples and our best 


proposition. 


We furnish what we consider the best Double Seamer on 
the market. We keep these machines in stock, sell them 
outright or rent them—and furnish skilled workmen to set 


them up and instruct packers how to use them, free of charge. 


“O~Cia-*o~ 
THE UNITED STATES CAN CO. 


CINCINNATI, OHIO. 






oO. C. HUFFMAN, President. 
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of vinegar will be considered, the discussion being 


taken up under three heads: 

FIRST. Cider vinegar, or vinegar made from apple prod- 
ucts. 

SECOND. Vinegar made from sugar, molasses and syrups. 

THIRD. Mixed vinegar made from mixtures of various 
types of vinegars. 

Under the first heading will be considered: 

(1) How shall a vinegar diluted with water be labeled? 

(2) How shall a vinegar made from dried apple waste, 
skins, cores and chops be labeled? 

(3) How shall a vinegar made from second pressings or 
apple pomace be labeled? Is it proper to use water in this 
method? If so, how should the product be labeled? 

(4) Is it proper to make a product from a pomace which is 
fermented or decomposed? 

(5) How shall the addition of sweet cider or boiled cider 
to cider vinegar be stated upon the label? 

Under the second heading the following question will be 
considered: 

(1) Shall any distinction in labeling be made in vinegars 
made from sugar, molasses or sugar house waste? 


THE CANNER AND DRIED FRUIT PACKER. 





19 





Under the third heading the following question will be con- 
sidered: 

(1). How shall the compound articles made from mixtures 
of the various types of vinegars be labeled? 

In addition to these questions the board desires any infor- 
mation the manufacturers care to submit on the labeling of 
vinegar made from glucose, malt, wine, etc. Also regarding 
the labeling of any of the above products when caramel or 
other coloring matter is used. 

Another important question is as to the propriety of the 
manufacture under the name of vinegar of a product made 
from acetic acid. 

The board will also consider any further questions bearing 
on matters of importance in connection with the labeling of 
types of vinegars now placed upon the market, and will 
gladly receive information in regard to these subjects. 

Any manufacturers or dealers interested in any of these 
questions may file briefs or statements outlining their views. 
Information submitted in’ this way will be given full con- 
sideration. 


Use a CANNER WANT AD. to get pea seed. 








JEROME B. RICE SEED CONIPANY 


LARGEST GROWERS SEEDS USED BY CANNERS, PACKERS AND PICKLE MANUFACTURERS 




















We can supply for present delivery at lowest prices, or will make growing contract prices for 1911 crop 


BEANS, BEETS, CUCUMBERS, ONIONS, 
PEAS, SQUASH, SWEET CORN, TOMATOES 


CORRESPONDENCE INVITED 


CAMBRIDGE VALLEY SEED CARDENS, ss ss 


CAMBRIDCE, N. Y. 
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Semi-Monthly Report of National Canners’ Laboratory. 





By Edward W. Duckwall, M. S., Director. 


Prof. Duckwall’s reports on work done at the National Canners’ Laboratory are published exclusively in THE CANNER. They appeap 
in the first and third issues in cach month and cover topics of direct interest to canners, picklers, kraut cutters and preservers, 





What Shall Constitute the Purity of Canned Fruits and 
Vegetables and Table Condiments. 

The purity of canned goods shall be determined by the 
United States standards for these products as set forth in 
Cireular No. 19. The standard for canned fruit is as 
follows: 

‘*Canned fruit is the sound product made by sterilizing 
clean, sound, properly matured and prepared fresh fruits, 
by heating, with or without sugar (sucrose) and spices, 
and keeping in suitable, clean, hermetically sealed con- 
tainers and conforms in name to the fruit used in its 
preparation. ’’ 

‘*Canned vegetables are sound, properly matured and 
prepared fresh vegetables, with or without salt, ster- 
ilized by heat, with or without previous cooking in 
vessels from which they take up no metallic substance, 
kept in suitable, clean, hermetically sealed containers, 
are sound and conform in name to the vegetables used 
in their preparation.’’ 

I wish to call particular attention to the wording of these 
standards and especially to the terms used therein, such as 
‘*sound, properly matured, fresh, clean,’’ and also to the 
description of the containers themselves, that they shall be 
suitable, clean and sound. 

Heretofore the canner, the canned goods broker, the whole- 
saler, retailer and indeed the consumer has judged the qual- 
ity of canned goods by their general appearance, consistency 
and fullness of the can. If all these conditions were favor- 
able such canned goods were accepted as first quality, but a 
close study of the requirements in the standards shows us 
immediately that there are other conditions which cannot 
be determined by such superficial examination. In addition 
to these superficial tests the government chemists make exam- 
inations both microscopical and chemical; this is to deter- 
mine whether the products were clean, sound stock before 
they were canned, and a chemical analysis of the contents 
shows whether the containers have been clean before the 
products were put into them. 

Let us examine into these matters a little more carefully. 
What is meant by ‘‘clean, fresh, sound stock?’’ The word 
**elean’’ would indicate that the fruits or vegetables had 
been carefully wash to remove all traces of dirt. The 
word ‘‘fresh’’ would mean that the fruits and vegetables 
had been harvested, quickly delivered to the factory and 
eanned without allowing them to stand around and become 
wilted or infected by bacteria. The word ‘‘sound’’ would 
mean that bacteria had not invaded these products, that 
they were not rotten or partially decayed, and that they 
had been harvested when free from these defects. 

The question then comes up, how will any one determine 
whether canned goods have been put up according to all 
these requirements? Since the establishment in all the 
large cities of government laboratories, those in charge of 
these stations have been doing a lot of research work along 
these lines. They have found that the finished canned goods 
will show, under microscopic examination, whether the fruits 
and vegetables have been clean, fresh, sound stock, and 
whether cleanly methods have been observed in the canning 
of this stock. Take tomatoes, for instance—it is the desire 
of the canner that the farmer shall deliver to the factory 
tomatoes which are in sound, merchantable condition, and a 
contract is made with him to cover this point. In many 
eases the farmer makes an effort to deliver his tomatoes 
as nearly in accordance with the contract as possible, but he is 
not always able to do so; much depends upon the weather con- 
ditions. There may be a season of rains followed by very 
hot sunshine, which cracks open the tomatoes, and while they 


are not rotten the juices are exposed for a short time to the 
action of different kinds of micro-organisms. The tomato 
being slightly acid in nature molds, lactic and acetie acid 
bacteria quickly find an entrance to the tomato juice in the 
immediate vicinity of these sun-cracks. The farmer may 
use all despatch possible in gathering this stock for factory 
delivery, but before it is unloaded the presence of the molds 
may become apparent to the.eye. The tomatoes otherwise 
are sound, fresh stock, and no sane person would send such 
stock to the dump, because when the infected parts of the 
tomatoes are removed they are just as good as any fresh 
stock could possibly be, providing they are not allowed to 
stand around in boxes in solid piles for several hours. There 
is no question but that such stock will become badly in- 
fected in a short time if the tomatoes are not quickly and 
properly handled. Let us see what is meant by ‘‘ properly 
handled.’’ If such tomatoes are simply scalded without 
sorting and no attention is: paid to the removal of the in- 
fected fruit, the organisms mentioned will-multiply wonder- 
fully right in the peelers’ buckets and in the pails where 
the peeled tomatoes are placed before they are credited on her 
work-slip. Following these, then, to the filling machines 
and the cans, all these organisms go into the cans along 
with the tomatoes, and a microscopic examination of the 
juice will show anywhere from two to ten million bacteria 
per cubie centimeter, which means from sixty to three hun- 
dred million per ounce. The sterilization of the cans does 
not annihilate these organisms—it kills them, or should, and 
they are preserved along with the tomatoes and are visible 
under the microscope, using a one-twelfth oil immersion lens, 
The count of the bacteria, yeasts and molds is secured in the 
following manner: Ten milligrams of the juice are care- 
fully weighed on to a seven-eighths-inch cover glass; this is 
inverted over an ordinary microscope slide and the count is 
made directly through the microscope on several fields and 
an average taken of the number of organisms found in the 
various views. Using a one-twelfth objective and a seven- 
eighths-inch cover glass, there are about twenty-eight thou- 
sand views, so that a view represents about 1-2,800,000 of a 
eubie centimeter. When we find, therefore, an average one 
bacillus to a view we say that there are over two million 
per cubic centimeter, and the approximate number of bacteria 
may be estimated by multiplying the average number of 
bacilli found in a view by the faetor 2,800,000, and since 
there are between twenty-eight and thirty cubic centimeters 
to the fluid ounce we can ascertain approximately the num- 
ber of organisms by multiplying the result previously ob- 
tained by thirty. I dare say there is not a canner in the 
United States who has ever given this matter any thought, 
who has ever dreamt that tomatoes which were not perfectly 
sound, would show the presence of so many bacteria in the 
finished can, but such indeed is a fact, and the government 
inspectors and analysts are fully alive to the accuracy of 
the tests which can be made on canned goods, catsup pulp 
and other table condiments. 

Following up this thought, we can readily see how danger- 
ous it is, even though the stock be perfectly sound when 
received, if not properly and speedily worked up into the 
finished product, for these organisms will multiply to such 
an extent as to be condemned by the microscopist if the 
bacterial count is too large. Tomatoes, though they be 
received at the factory in the condition mentioned, if prop- 
erly prepared and without loss of time in the processes of 
canning, are put into the containers and quickly sterilized, 
will not show any bacteria worth mentioning. How, then, 
may this be done? To begin with, they should be sorted 
before they are scalded. All rotten tomatoes and those 
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SIBLEY WAREHOUSE & STORAGE CO. 


Telephone, Central 790 and 791 


We solicit your STORAGE. Our Warehouses are in the center of the Jobbing District. 
Our Warehouse Receipts are Accepted by All Bankers. 


325 North Clark Street, 
CHICAGO, ILL. 


Rail and Water connections, no switch- 
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WILL YOUR GOODS PASS 
FEDERAL INSPECTION? 


Are You Surer 





Have you ever had your Canned Goods, Catsup, Fruit 
Butter, Preserves, etc., tested to see how many bacteria are 


present P 


Do you know that they will be condemned as unfit for 
food if they do contain a certain number? 


The Food Packer who is going it blindly is very liable 
to get into trouble. Have you studied the United States 
Standards for your products? Do they all comply in every 
detail P 


Do Not Slip on these matters. 


Have your goods examined by the 


National Canners’ Laboratory 


Aspinwall, Pa. 


YEARLY RATE CONSISTENT WITH YOUR WORK 
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badly infected should be thrown out. Then the scalding 
water should be changed frequently, because in a very short 
time this water will have washed from the tomatoes count- 
less millions of bacteria, which will cling to the tomatoes 
as they are removed from the water. If the water is boiling 
hot the small infected parts of the tomato will be removed 
down to the clean, sound meat of the fruit, then when the 
tomatoes are brought up onto the carrier they should pass 
through liberal sprays of clean, cold water to remove every 
trace of the bacteria which cling to them from the scalding 
water. This cold water chills the tomato, too, and prevents 
fermentation, because in hot weather fermentation of the 
warm tomato will set in quickly, the tomato being most 
excellent food for the multiplication of such organisms as we 
have described. Under favorable conditions and with such 
nutrient food supply one organism will make two, two will 
make four, four will make eight, eight will make sixteen, and 
so on; this multiplication taking place every twenty minutes. 
Reflecting on this, we can readily understand how a very 
few such organisms would produce countless millions if the 
tomatoes are allowed to stand around for an hour or two 
before they finally reach the cans and the sterilizing bath. 

Every canner of long experience probably has noticed the 
foam which begins to accumulate in the buckets of freshly 
peeled tomatoes after they have stood for a little while, but 
perhaps he has never thought out just what caused this 
foam, or he may have suspected that the tomatoes were 
undergoing a slight fermentation, but he never realized that 
this wonderful multiplication of bacteria was going on and 
that the foam was merely the evidence of that multiplica- 
tion. Many canners are in the habit of making tomato pulp 
for catsup purposes out of the skins and cores and waste from 
the canning; these are dumped into a tank and allowed to 
stand for a short time so that the water may be drawn off 
from the bottom, the idea being to save the cost of evapora- 
tion. No canner probably knew that this separation was 
caused by the rapid multiplication of bacteria and the conse- 
quent fermentation of the mass. Is it any wonder, then, that 
such pulp is found to contain from fifty to seventy-five 
million organisms per cubic centimeter, and as such is im- 
mediately condemned by the (government) microscopist as 
unfit for food purposes, and indeed with stronger terms, such 
as ‘‘putrid, filthy and decomposed animal and vegetable 
matter.’’ While all these accusations may not be true, a 
refutation involves technical knowledge and the reflection on 
the reputation of the packer is so severe that he wants to 
get away from them as quickly as possible. 

What has been said in regard to canning of tomatoes will 
apply with much force to the preparation of tomato pulp, 
which is later to be made up into sauce, for baked beans 
with tomato sauce. The packing of baked beans with tomato 
sauce now constitutes a very large and important branch of 
eanning. Many of the large canners in America find that 
the canning of this staple article gives employment to their 
help and keeps the factory in operation the year round, 
particularly the winter months when there are no fresh 
fruits and vegetables to can. If he is a careful packer of 
his fresh products in the summer months, how careful he 
should be of the product which he cans in the winter months! 
If his tomato sauce is infected with millions of bacteria the 
government laboratories will find it out, his goods will be 
seized and that most terrible libel will be made. Many 
packers do not put up their own tomato pulp, but contract 
for its manufacture. Some of them may put up part of their 
pulp and contract for the balance, but one can see at a 
glance how necessary it is to know positively the nature of 
this tomato pulp in order that it may not be condemned by 
the food authorities when it is put onto the baked beans in 
the form of sauce. 

Even if such pulp is made from whole tomatoes, with all 
the care and skill that can be exercised, being of a ferment- 
able nature it must be properly preserved so that bacteria, 
yeasts and molds will not multiply in the containers. We 
have written several articles on the inadvisability of using 
barrels for storing pulp, even when such a preservative as 
benzoate of soda in small proportions is used to prevent the 


decomposition. Some use vinegar and salt. All these means 
are inadequate to prevent the multiplication of these organ. 
isms unless used in what would be termed excessive quanti- 
ties. Clearly, then, the packer must resort to some kind of g 
container which may be sterilized, and we have been recom- 
mending the enameled five-gallon can for this purpose, then 
if the pulp is free from organisms when it is canned it will 
remain free from them until finished either into catsup or 
sauce, as the case may be. 

What we have said in regard to the canning cf tomatoes 
and the danger of bacterial infection would apply to a 
preater or less extent to other kinds of fruits and vegetables, 
In every case it will be the business of the packer to see that 
his raw material is delivered to his factory in a fresh, clean, 
sound condition, and then to take care of it after he receives 
it. Use cleanly methods, and above all, speed in the differ- 
ent processes of manufacture. 

In the canning of peas and corn, in fact, any product 
which requires a specially prepared brine, with or without 
sugar, there is danger of infection where this brine is 
allowed to stand for any length of time, either between 
batches, delays on account of breakdowns of machinery, or 
allowing same to stand over during the noon hour, or per- 
chance using some that remained from the night before. 
Simply reheating this brine does not remove the bacteria 
which grew in it during these delays. Where sugar is used 
the danger is so much the greater, because sugar is a most 
fermentable substance, especially in the presence of some 
organic matter. Should this brine become infected it would 
mean simply the introduction of millions of bacteria into 
every can. This would not interfere with the keeping quali- 
ties of the goods—all such bacteria would be destroyed in 
the sterilizing process, but they would not be dissolved or 
annihilated, they would be visible under the microscope just 
the same as if they were alive. Reflecting on all these mat- 
ters, we can see how dangerous it would be to let peas and 
corn stand for any length of time before canning. In the 
case of peas the growth of the lactic acid bacilli and molds 
is marvelous in a short time, and while these are given a 
blanching process to remove all such organisms, unless they 
are properly sprayed with clean water many of these organ- 
isms will remain (attached to the peas) with the water from 
the blanching tank. Therefore, the spraying of peas, whether 
they are run quickly or slowly through the blancher, is a wise 
precaution. Cold water not only has a tendency to toughen 
the skin, but also washes away any bacteria which may be 
clinging to them. In the case of corn care must be observed 
to throw out the ears which have become moldy and bacteria 
infected from the end of the ear down. Sometimes worms 
will get into the end of the ear and destroy some of the 
kernels, thus exposing the milk. As soon as it is exposed 
bacteria will begin to multiply and these will spread all 
over the ear or will become distributed during the husking. 
In some sections corn becomes infected with different types 
of mold, smut and other organisms right in the field. The 
spores of these organisms become distributed all over the 
corn, and in the finished canned corn have the microscopic 
appearance of yeast-cells. They are really conidia, but have 
the power to multiply in the same manner as yeast, that is, 
by budding or gemmation, so that they look like yeasts. It is 
the part of wisdom, therefore, for the corn-packer to 
thoroughly wash his corn after it has been husked by passing 
it through a strong spray on a carrier through a chute before 
it goes to the cutters, for. when it is once cut from the cob 
and all these organisms are mixed with the cut corn, they 
will multiply enormously in a short time and will be visible 
in the ean after sterilization. 

We have examined a great deal of canned pumpkin and 
squash ever since the laboratory has been in existence. We 
find that it is most difficult to properly sterilize, but we also 
find that where it is properly sterilized there are many 
bacteria present, which is very confusing. We do not know 
how these bacteria find their way into these products, unless 
it be that they are not canned promptly after going through 
the screening machine. We merely call attention to this 
fact so that the canners will look into the matter and see if 
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there are any delays in the processes of canning which would 
account for these bacteria. 

This is all that oceurs to me now on this very important 
subject. As a microscopist and a close student of the can- 
ning business, I should say that if the government authorities 
intend to carry out the policy of examining all kinds of 
finished food products for the presence of bacteria, yeasts 
and molds, and use the results as an index of the purity of 
the raw material, it means a revolution of canners’ methods. 
It is going to mean clean factories, clean help, clean machin- 
ery, the receipt of only fresh, sound, ripe stock, the proper 
treatment of such stock and above all dispatch in its hand- 
ling. The whole food packing business is going to be an 
open book to be seen and read by everyone. It is going to 
put that careless packer with slovenly methods out of busi- 
ness, or make a new man out of him. It is going to create 
a wider consumption of canned goods through the confidence 
inspired by such cleanly methods brought about by careful 
attention to every detail of cleanliness and special attention 
to the materials which go into the can. And what shall we 
say of the cans themselves? The standard says: ‘‘Suitable, 
clean, hermetically sealed containers.’’ Does that mean that 
they shall be unloaded from the cars and immediately filled 
with fruits and vegetables without washing? We hardly 
think so. We have heard it said that the cans are cleaner 
inside when they are received at the factory than after any 
attempt to wash them. How could this possibly be? When 
we travel in the best of Pullman cars we are soon covered 
with grime and dust, how can a can travel in a freight car 
and keep clean? In the one case we are protected by double 
windows and screens, for only one day perhaps. The can 
travels in a loosely boarded freight car and is on the way for 
a week or ten days. It surely needs a bath before it is filled 
with something which we expect to eat. Machinery has 
been perfected for washing cans with hot water and live 
steam. This not only removes the dust, and sometimes more 
objectionable things, but also removes the soldering flux 
which is used in the manufacture of the can. This is usually 
a preparation of zine chloride, and the microscopist is able 
to tell whether the cans have been washed by looking for 
particles of dust and dirt, and the chemist can add his 
testimony if he discovers the presence of zine or other 
ingredients of soldering flux. 

It seems to me that a far-seeing food manufacturer will 
read carefully the standards which have been approved for 
such products as he is going to send out to the trade, and 
then he will apply those standards in*eyery detail to his own 
goods, to make sure that he has complied with all the pro- 
visions. This means that the microscope shall come into 
more prominent use among manufacturers, that the old 
methods of packing shall give way to more truly scientific 
methods, that the packer will know for himself how both 
microscopic and chemical tests are applied to food products. 
He shall at least know these things, whether he does them 
himself or employs others in whom he has confidence to do 
them for him. That is a matter which he must decide for 
himself. If his business is too large to justify his spending 
his own time he should at least know how to make the tests, 
know how to interpret them when made, and then by all 
means have the tests made. Not once in a while, but every 
day during his packing season. We predict that the food 
business in America is going to get on to some such basis as 
this within the near future. 
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Use of Boiler Compounds. 


We received a letter from one of our subscribers, reading 
as follows: 

National Canners’ Laboratory, Aspinwall, Pa. 

Gentlemen: About a year ago we started two new boilers in 
our steam plant and after running them a few months found 
that we were having trouble with scale collecting on the tubes 
and a few months later that the boilers were pitting. To cor- 
rect both of these troubles we have been using boiler compound, 
We have later, however, been troubled with the boilers foaming 
and priming. We presume you understand what this is, but if 
you do not we would say that it consists of water coming over 
with the steam instead of the steam coming over dry, as it 
should. This was so bad in instances that we had to shut our 
engine down. 

We are writing to ask if you could, by an analysis of a sample 
of the water taken from the boilers from which we have trouble, 
give us any light on this subject. We thought we would not 
send you sample of the water or compound until you had a 
chance to reply, as we did not know whether you could help us 
in this matter or not. We thought we would get your opinion 
first. Yours very truly, 

Replying to yours of December 6th, we are familiar with 
the troubles you refer to in regard to priming or foaming. 
This usually occurs where there is an excess of soda-ash or 
alkali carbonates in the presence of a considerable amount 
of alkali sulphates, and could come from the action of the 
boiler compound upon your city water. At best, boiler com- 
pounds are only a make-shift for boiler water treatment, as 
they never remove any of the scale-forming salts, but simply 
react with the salts present in the water to produce non-scale- 
forming eompounds. For instance, if you have a great deal 
of caleium or magnesium sulphates present in your city 
water and add a boiler compound containing a considerable 
amount of soda-ash (the principal constituent of most boiler 
compounds; in fact, many boiler compounds consist of prac- 
tically nothing but soda-ash), the soda-ash would react with 
the caleium sulphate or magnesium sulphate to form sodium 
sulphate and the insoluble calcium or magnesium carbonates 
which would settle out and could be blown off. As the boiler 
water concentrates you would get a very considerable amount 
of sodium sulphate in the water, and especially if the boiler 
compound is used in any excess; you would get a concentra- 
tion also of sodium carbonate, and these two salts would 
produce priming as the concentration became very high. 

To remedy your trouble we would suggest more frequent 
blowing off of your boilers, and if possible more frequent 
draining to avoid concentration of the soda-ash and sodium 
carbonates, which would largely prevent priming. 

However, as stated, boiler compounds are only a make-shift 
in the treatment of boiler water, and we would suggest as a 
better plan than using boiler compounds at all, that you 
install a water-purifying system in your factory, which can 
be done at moderate expense. This would eliminate the 
necessity for using a boiler compound. If you have an an- 
alysis of your city water available you might send us a 
copy, or if you do not have an analysis you could send us a 
quart sample of the city water so we could look into it as 
regards any special difficulties in connection with treatment 
for boiler purposes. However, if you would install a purify- 
ing apparatus we do not believe you would have any fur- 
ther trouble from either scale formation or priming. if you 
do not think best to install such a system, we would suggest, 
as stated, cutting down on the amount of boiler compound 
used and more frequent blowing off and draining of the boiler 
to avoid concentration of the soluble salts in your boilers. 
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News of the Canners’ Associations 
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SCHEDULE OF CANNERS’ ASSOCIATION MEET- 
INGS. 


National Canners’ Association, at Milwaukee, Feb. 
6 to 10, 1911. 
National Canned Goods & Dried Fruit Brokers’ Asso- 
ciation, at Milwaukee, Feb. 6 to 10, 1911. 
Canning Machinery & Supplies Association, Milwau- 
kee, Feb. 6 to 10, 1911. 
Tri-State Packers’ Association, annual meeting, 
Wilmington, Del., January, 1911. 
Canners’ League of California, annual meeting at 
San Francisco, January 12. 
Ohio Canners’ Association, Memorial Hall, Dayton, 
week of January 9, 1911. 
Missouri Valley Canners’ Association annual conven- 
tion, Springfield, Mo., January 17, 18 and 19. 











Hard at Work on Program for National Canners’ Convention 
at Milwaukee. 


Secretary Gorrell of the National Canners’ Association is 
hard at work on the program for the coming convention of 
the National Canners’ Association and allied organizations, 
to be held at Milwaukee the week commencing February 6 
next, and it is probable that it will soon be completed and 
ready for publication. 

Among those who may be invited to take a place on the 
program are F. R. Drake, president of the National Whole- 
sale Grocers’ Association; Richard Dickinson, of E. B. Dickin- 
son Co., the well-known canning concern of Eureka, IIl., for 
an address on ‘‘Pedigreed Seed Corn,’’ and John A, Green, 
secretary of the National Retail Grocers’ Association. It has 
also been suggested that the subject of discounts be dis- 
cussed, and this probably will be handled by an Iowa packer. 

A general invitation to prominent persons in the distribu- 
tion of canned goods will be extended, also such government 
officials as the secretaries of War and of the Navy, both of 
which departments are large users of canned foods, will be 
invited to send representatives. 

The Governor of Wisconsin may join with the Mayor of 
Milwaukee in welcoming the packers and their friends to the 
city and state. 

The ‘‘Field Day’’ will again be a feature of the program. 

In addition to the above, it is probably that a high official 
of the tinplate industry will deliver an address on the manu- 
facture of tinplate, while a further possibility in the line of 
practical addresses is one discussing the cost of canned goods 
in the last twenty years as compared with selling prices on 
other food products. 

As usual, the program will call for a joint session of all the 
associations, that is, the. canners, the machinery and supply 
men and the brokers. 

In the plat of ‘‘downtown’’ Milwaukee published in THE 
CANNER of December 1, the location of the new Hotel Mary- 
land was not shown, as the Maryland is one of the newest of 
Milwaukee’s hotels, in fact, erected since the plat was made. 
We understand that it is one of the best hotels in the conven- 
tion city and that some of the biggest interests connected 
with the canning trade have arranged to have headquarters 
there. 

Space for Desks for Supply Men at Ohio Meeting. 

The officials of the Ohio Canners’ Association have re- 
quested THE CANNER to announce that, in connection with 
the canned goods exhibit to be held in conjunction with the 
annual convention of the Association at Dayton, January 9th 
to 12th, 1911, space for a desk will be provided in the exhibit 
hall, free of charge, for each supply concern in attendance. 


Wisconsin Pea Packers’ Association Holds Successful Sixth 
Annual Convention at Milwaukee. 

The sixth annual convention of the Wisconsin Pea Packers’ 
Association, held at Milwaukee December 8 and 9, attracted 
a large attendance and was one of the most successful annual 
meetings in the history of that important canners’ organiza- 
tion. The convention paid especial attention to publicity for 
canned goods; in fact, it devoted more time to the matter 
of inereasing the per capita consumption of canned foods 


than to any other one subject coming before it, and it is no 
exaggeration to say that publicity gained decided impetus 
from the Wisconsin meeting. 


Opening Session Thursday Afternoon. 


The convention was called to order at 2 o’elock p. m. by 
President W. C. Leitsch, of Columbus. He explained that a 
lengthy annual address would be omitted on account of the 
great amount of business which would necessarily have to 
be crowded into the afternoon. He spoke as follows: 


Address of President Leitsch. 


“Following the custom established at our meetings, I shall 
review the present situation and make such suggestions as may 
be profitable to you in the business. 4 

“It would be useless, however, at this time for me to sound 
an alarm, as it would fall upon deaf ears, for while the season 
has been a disastrous one in the canning business in many ways 
those of you who are most in need of a word of caution ‘are not 
likely to heed, because the small packer and the new beginner 
who, without an established trade had sold no futures, has made 
such a handsome profit on the goods put up this season that the 
jingle of his returns in his pocket will drown out every other 
sound. When your commodities bring almost any price de- 
manded conservatism departs and more plants, added lines and 
increased acreage are your only thought. 

“With the knowledge that danger signals are likely to be 
wasted, I still hope to say something to you that will command 
your attention and be productive of good results. 

“I have never approved of restrictive measures and have al- 
ways believed that our business would settle down on its own 
bottom only after it was given full and natural development 
along intelligent and progressive lines. By restrictive measures 
I mean such attempts to control the business as are unnatural 
and contrary to the rule of a fair field and no favor, with a sur- 
vival of the fittest. : 

“The field should be open to all who have the capital and 
courage to embark in this most uncertain of commercial enter- 
prises and our efforts should be directed toward fully acquainting 
all who engage in the business with the real conditions, hazards 
and future possibilities. 

“To pack goods of quality and to establish high standard of 
business conduct should be our every aim and by making this 
the ambition of every packer it will eliminate the dangerous and 
destructive competitor and should aid in increasing the con- 
sumption of canned goods to such an extent that there will be 
room for us all. With the best of soil, favorable climatic condi- 
tions and ample acreage, a permanent success will not follow 
unless a thoroughly honorable and businesslike management 
controls, 

“I desire to impress upon all of you the importance of the 
work before us as an association, Some of us may be like the 
boy in the story, whose father sent him to market to sell a pair 
of rabbits, but at supper time he came back with his rabbits still 
on hand. “I could not help it,’’ he said, “I stood down there all 
day and nobody asked me what was in my bag.” 

The moral of the story is plain; are we telling the people all 
that we should about the value of canned vegetables as a whole- 
some and economical food product? Are we not too much con- 
cerned about the producing end of our business and too little 
about the consuming end? 

_“*We should do all we can to co-operate with the food commis- 
sioners of nation and state to bring about sane and practical 
legislation which will forever settle the question of safety and 
value of canned goods as a food product, but to do this we must 
win the confidence of those officers by earnestly supporting prac- 
tical measures favored by them for the protection of the public. 
We must give liberally to the fund devoted to making public the 
value of our product and protecting us from malicious and false 
reports emanating from sources controlled by wealthy and de- 
signing preservative manufacturers who are building for legisla- 
tion favorable to them. 

“We should support all movements favoring approved sanitary 
conditions at our factories; we should intelligently study the 
question of seed, soil, rotation of crops and everything looking 
toward a more certain and uniform growth of peas one year 
with another, so that the business hazards are minimized as 
much as possible. : 

“While we have been éomplimented upon being one of the 
strongest State Associations, there is still much work to be done 
collectively for the benefit of us all, and I ask of you to give your 
loyal support to this Association and to assume your share of the 
burden of the work because it is by earnest effort only that 
greater advantages can be realized. 

“T want you to be loyal to this Association, which has already 
accomplished much; but the work to be done by a State Asso- 
ciation is to an extent limited and we must look to the National 
Association for assistance in a larger field. In the matter of 
uniform legislation as well as genera! advertising and protection 
from misleading and malicious reports against our product the 
National Association is best fitted to look after our interests. 

“That you might get in closer touch with the work of the 
parent Association we have invited the president and secretary 
to speak to you this afternoon, and I know you will all join with 
me in extending to them and the other speakers a hearty 
welcome.” 

Prof. Moore Discusses Seed Grain Breeding. 

The next speaker was Prof. R. A. Moore, agronomist of 
the University of Wisconsin, who made a fine practical ad- 
dress on the breeding of grains and the preliminary work 
on pea-breeding, saying, in part: 

“It gives me great pleasure to be present today with the men 
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who are carrying on the great canning industry of our State. 
My desire and that of our experiment station is to lend a helping 
hand to this comparatively new industry in our State. 

“puring the past twelve years my energy and time has been 
jargely spent in breeding grains and forage plants and in organ- 
izing @ co-operative body to grow such grains and forage plants 
and disseminate them readily and rapidly among the farmers. 
This work has been attended with remarkable success and the 
secruh grains which were so common a few years ago have been 
swept from the farms of our State and their places taken by 
pure bred strains, which give yields varying from two to ten 
pushels per acre above that of our common grains. 

Prof. Moore at this point gave a technical description of the 
methods followed by the University of W isconsin in breeding 
corn for larger yield and better quality, stating that as a result 
of the work done on corn the yield in Wisconsin has been 
doubled, while it has been made to average three times the 





facture of tinplate, while a further possibility in the line of 
W. C. TEITSCH. Columbus, Retiring President Wisconsin Pea 
Packers’ Association. 


average annual yield per acre of the United States. He ex- 
plained the methods of breeding other grains and of distributing 
the seed so as to place it in the hands of:the farmers of the 
State at a low price. 

Continuing, Prof. Moore said: ‘‘With these results firmly in 
mind, there seems no reason why we cannot make the same 
advancement in breeding peas both for yield per acre and 
quality. 

“Our pea work was started two years ago and gives great 
promise for the increase of yield at the present time. The 
severe drought this year very much interfered with our exper- 
iments and will necessitate starting the work over with one of 
the varieties. my 

“We have used the well known varieties, Alaskas, Horsford 
Market Garden, and Advancers as foundation stock. No at- 
tempt as yet has been made to increase the sugar content; our 
chief aim has been to increase the yield per acre, uniformity in 
size of pea and time of development. mh. 

“Our first aim is to get the ideal plant, similar to the way we 
get the ideal corn plant as a foundation upon which to improve. 

“We find the variation in pea plants fully as great as that in 
any other plants, which gives the breeder a wide choice of selec- 
tion. By planting the peas from the selected stalks, definite 
distance apart, and for several years selecting the ideal plants, 
we cannot help but secure a superior strain, noted for those 
special characteristics we desire to propagate. 

“Your speaker will be greatly aided in his work by your 
mutual co-operation and a definite knowledge of the exact im- 
provement desired by the Pea Packers’ Association. It seems 
to me that with the great facilities we have for growing peas in 
a careful way by members of our Experiment Association we 
should soon be in a position to furnish a high grade seed in 
abundance, not only for our own State but for other States 
as well,’”’ 

Prof. Moore’s address was enthusiastically received and 
called forth remarks from President Leitsch of a highly 
commendatory character. ‘‘Wisconsin is the great pea- 

. + ° + , 7 ; 
packing territory in the world, and Prof. Moore’s work,’’ he 
said, ‘‘ will receive an impetus which cannot be stopped. I 
know that the packers realize that important results will 
de accomplished by Prof. Moore.’ 

Remarks by National President Sears. 

President Leitsch next introduced President L. A. Sears of 
the National Canners’ Association, the occasion being his first 
appearance in Wisconsin. This was called attention to by 
President Leitsch, who asked the packers to extend him the 
glad hand of weleome, which they did with a will. 
Thereupon President Sears, after expressing his apprecia- 
hon at the invitation of the Wisconsin packers to attend 





their meeting, explained at length the work which is being 
carried on by the National Canners’ Association in the in- 
terest of the canning industry of the whole country. It is 
the policy of the national officers to have some one or two 
of their number attend the various state association meet- 
ings, and, in touching on this point, President Sears gave 
the credit for it, which is drawing the national and state 
organizations very close together, to President Leitsch of 
Wisconsin, who first suggested it to National Secretary 
Gorrell. 

Discussing legislation, President Sears said that the four 
chief matters which would come before Congress and the 
state legislatures this winter, and which would have to be 
dealt with by representatives of the canning industry, were: 


NET WEIGHTS. 
PROPOSED FEDERAL DATING LAW. 


FEDERAL STANDARDS. OF QUALITY FOR CANNED 
GOODS. 


THE PROPOSED TINPLATE STANDARD. 


Referring to net weights, President Sears said there existed 
among the packers a difference of opinion as to how this 
would affect the canning industry. Regarding the proposal 
to stamp the date of packing on cans, President Sears said 
he did not believe there was a public demand for such a 
law, also that canned goods properly packed would remain 
sound and wholesome indefinitely. He believed the packers 
had it in their power, through co-operative effort, to present 
these matters in their proper light to the legislators and thus 
prevent the enactment of harmful laws. 

He complimented the Wisconsin packers on being the first 
to declare for a better quality of tinplate. 

Before closing President Sears complimented National Sec- 
retary Gorrell on his good work in the interest of the Ameri- 
ean canning industry. He characterized the work as ‘‘ worth 
every dollar the packers can spend for it.’’ 


Mr. Scott Invites Everybody to the Smoker. 

At this juncture Mr. R. P. Seott of the Chisholm-Seott Co. 
arose and extended a cordial invitation to all the packers and 
their friends to attend the smoker scheduled for the evening, 
given in accordance with the Chisholm-Secott Co.’s annual 
custom. 


Address of President C. S. Jones of the Brokers’ Association, 
on ‘‘The Canner, the Broker: Their Mutuality 
of Interests.’’ 

President C. 8. Jones of the National Canned Goods and 
Dried Fruit Brokers’ Association addressed the convention as 
follows: 

While I am deeply grateful for the invitation to address you 
at your Sixth Annual Convention, I am conscious of the honor 
you confer upon our Association and I am doubly conscious of 
the fact that in extending us this invitation you recognize our 
“mutuality of interests.’’ 

“The Canner, The Broker, Their Mutuality of Interests,’ the 
subject assigned to me or rather the one I selected, admits of a 
great deal of thought and study, of a great variance of opinion, 
but a careful analysis of same should result in a closer com- 
munity of interests and the betterment of those interested. I 
say ‘‘careful analysis of the subject’? without any intention of 
alarming you and there is no reason for alarm, for while I 
believe you stated I could use thirty to forty minutes of your 
valuable time, I have no intention of doing so. 

Regardless of what anyone may think of Canners and Brokers, 
I know after fifteen years of personal and business relations 
with them that it would take at least two minutes of my allotted 
time to tell of some of their bad traits; that would leave me but 
38 minutes to tell of their good traits, which I am sure you will 
all agree is wholly inadequate. I will pass these two points and 
endeavor to briefly refer to some matters that I believe are of 
mutual interest. 

It is true that ‘‘all the world loves a lover,’ it is also true that 
all the world loves a hero, and it is equally true that all heroes 
are not made on fields of battle. For the past two years you 
gentlemen engaged in Pea Packing in Wisconcin have waged 
a battle against elements over which you had no control, you 
have seen thousands of acres promising an abundant yield, sac- 
rificed to these elements and your year’s earnings reduced forty, 
fifty, sixty and even eighty percent. Have you been discour- 
aged? I certainly would, had I been in your place. Have you 
given up? No! On the other hand, you have with that in- 
domitable grit that has helped so largely to make this illustrious 
country of ours what it is to-day, made arrangements even on a 
larger scale to take up the work where you were compelled to 
leave off last year. f 

Will you succeed? Your presence here to-day is a sufficient 
answer. In your lexicon there is no such word as fail, but I 
say to you to achieve success it takes grit, courage, confidence 
and the rich red blood that I know courses through your veins. 
Am I wrong when I say that the Wisconsin Pea Fields are 
making Heroes? f 

“Can he come back?” ‘‘Will he come back?’ has been an- 
swered in the negative so often of late in athletic sports, politics, 
ete., that the query seems to be changing to ‘“‘Who can come 
back?’’ Without fear of successful contradiction I answer “‘The 
Wisconsin Pea Packers.” 

A firm believer in organization makes me doubly glad that I 
am here to-day. Successful Manufacturing or Merchandising 
depends largely on Co-operation. Practically all of the large 
Corporations, etc., have their Manufacturing Committees, their 
Sales Committees, etc., that discuss together the various mat- 
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ters of mutual interest. The Governors of our States have just 
finished a week’s session. The State Food Commissioners also, 
and so on through all the various professions and trades we find 
State and National Organizations. 

I am giad to note from the address of your President that you 
have a strong State Association; it is not only valuable in itself, 
in your local work, but it is invaluable to that grand National 
Organization, an organization that is officered by men of highest 
standing and experience, men whom I know are giving up days 
and even weeks of their valuable time for the betterment of the 
Canned Goods business. It is not necessary to say that I refer 
to the National Canners’ Association or that you are highly 
honored in having its President, Mr. L. A. Sears, and its Secre- 
tary, Mr. F. E. Gorrell, here to-day. 

Do you realize your individual responsibility to your own 
Association? Are you giving to its officers the warm support 
that they so richly deserve? I hope you are; if not, make it one 
of your first resolutions for the New Year. 
necessity_of organizations, I quote briefly 
H. Bethard, President of the National 
at their National Convention 


Apropos of the 
from address of Mr. D. 
Wholesale Grocers Association, 
this year: 

“In the prosecution of our work we have found that the man- 
ufacturers and producers have their own troubles. The rapid- 
fire changes in the prices of raw material; the embarrassments 
of legislative enactment, state and national, actual and prospec- 
tive; new inventions jeopardizing the value of both plant and 
stocks, all of which, through our committees, we have been 
enabled to view at close range, and this has, in many instances, 
changed our viewpoint so that we can see that many actions on 
their part that we once thought arbitrary and unreasonable, 
are dictated by necessity and by conditions beyond their control. 
More intimate acquaintance with us has made these people 
more charitable in their feelings towards the members of* our 
Association, for they understand the difficulties and perplexities 
with which we are beset. In short, a better knowledge of each 
other’s motives and limitations is formed, so to speak, a com- 
mon ground upon which to work, each in his own sphere, giving 
and taking, with malice toward none and charity for all.”’ 

We have a mutuality of interest in freight rates which as you 
know are being so widely discussed at the present time. Per- 
sonally, I do not believe a horizontal advance in freight rates 
is justified at present. On many commodities the rates are now 
too high, on others undoubtedly they are too low. What is 
needed, I believe, is a readjustment of freight rates, and, as the 
railroads of the country are in a way merchants, their pros- 
perity depending largely upon yours and vice versa; they having 
transportation for sale and you canned goods, I maintain that 
as we are customers of theirs we should have a mutuality of 
interests and before they attempt to arbitrarily advance rates 
their customers should be consulted and informed of their side 
of the case, and when this is done, we should view same along 
broad and equitable lines. This would tend to lessen hearings 
before State and National Commissions. 

In pure food we have a greater mutuality of interests. As a 
packer of food products for consumption by our people you have 
There is, so to speak, no limit to this 


a grave responsibility. 
frown upon any one 


responsibility. Do not shirk it; court it; 
that does not stand for pure food. 

In publicity for canned goods, our mutuality of interests are 
again apparent, and I assure you that the organization which 
I have the honor to represent will do all we can to further this 
great work. 

There are many other matters of importance that I would 
like to speak of to-day, but my speech making qualities are 
limited and I am reminded that our National Convention meets 
in this beautiful city but two months hence, so I must not ex- 
haust all of my ammunition to-day. 

A word about the National Canned Goods and Dried Fruit 
Brokers Association. Its object is to uplift the business, keep it 
in fair and honorable hands, hands that will be a credit to the 
great industry you represent. We are not here to ask you to 
sell your goods only through brokers that belong to our Associa- 
tion, but we are going to do our best to so elevate the brokerage 
business conducted by our members, that you will see that it is 
to your best interests to do your business through Association 
brokers wherever possible, to further show you that any one, 
firm or corporation, doing a brokerage business and belonging 
to our Association, stands for a fair deal between jobber and 
eanner, and that he is recommended by the National Canned 
Goods and Dried Fruit Brokers Association. 

If you believe in your organization, State and National, and 
I know you do, believe in ours; believe we are ready with one 
of the largest selling forces in the country, extending from 
Maine to California, to assist you in any way that we consist- 
ently can; in return we ask at your hands only the recognition 
of our “‘mutuality of interests.” 

Address of National Secretary Gorrell on ‘‘Publicity,’’ etc. 

The next speaker on the program was National Secretary 
Frank E. Gorrell, who began by reading for the information 
of the packers of Wisconsin, the bill (shortly to be intro- 
duced in Congress) to compel packers of food in tin con- 
tainers to use a better quality of tinplate, the bill calling for 
about three pounds of tin per base box, excepting when 


lacquered. 
Following the reading of the bill, Secretary Gorrell read 


his extremely interesting address as follows: 

From the standpoint of progressive advertising, it is a pleasure 
to say that the Publicity Campaign of the National Canners’ 
Association has been closely followed and favorably commented 
upon by those who are in the best position to judge its merits. 
It has been a matter of very special comment that such a vast 
volume of publicity could be obtained with such limited ex- 
penditure. 

In order to do effective work on a large scale the private firm 
or corporation is always compelled to spend far more money to 
get the same results than is an organization representing an 
industry such as ours. When analyzed it is easily explained, 
because the campaign is in a measure necessarily unselfish and 
wh er, help that is given gratuitously is done to assist one 
of the great industries of the country, which means not one 


corporation or individual, but thousands and thousands of 
sons scattered over the United States. Der 

It may be well to state here that when the Publicity Co 
mittee of the National Canners’ Association was first appointed 
in Louisville, Ky., there was no thought of buying advertising 
space with the $25,000 fund, which was originally asked for, the 
greatest and most apparent need of publicity work at that ‘time 
and now, too, being the investigation of false and misleadi nd 
publications regarding alleged poison cases caused by the ue 
of canned foods. It was soon found that these investigations 
could be carried on at a cost sufficiently moderate to stijj Some 
a sum of money that could be spent in buying straight adver. 
tising space. 

Ordinarily a campaign, to get results, such as ours would 
call for an expenditure of from $150,000 to $200,000, ana at a 
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time we commenced our campaign we were so advised by ad- 
vertising experts. They have since, however, changed their 
minds, as experience has proven that far greater results can 
be obtained through publicity handled by an association than 
by an individual. 

Our investigations of ptomaine poison cases have been ex- 
ceedingly active for the past few months and out of 100 persons 
alleged to have been poisoned, investigated, the secretary has 
found 100 fakes. ; 

In each case the attention of the newspaper has been called 
to these false publications and a retraction obtained whenever 
thought desirable. 

In handling these cases it was soon found that, so far as the 
newspapers were concerned, it was nearly always an inad- 
vertence or oversight more than an intention to harm the 
industry. In all of these cases the editor was shown the harm 
that he was doing a great industry by not sufficiently following 
up the different reports and finding out the truth before the 
publication was made. In every case his friendship was sought 
and obtained so as to avoid repetitions. Indeed, in many cases 
he was made a convert and induced to publish articles of praise 
respecting the industry and economy and healthfulness of the 
product. Within the year these papers have become strong 
converts and are to-day doing all they can to help the cause. 

Our Bureau of Publicity, in the course of its investigations, 
found that the industry was subject to insidious attacks put 
out by publicists employed by the manufacturers of benzoate 
of soda and borax, who were attempting to boost the sale of 
these chemical preservatives by trying to show their necessity 
as a preventative of ptomaine poison. 

These preservative manufacturers, for selfish reasons, have 
been the worst enemies of the canned goods industry in trying 
to make consumers believe that canners must use chemicals in 
order to keep the contents of their cans free from ptomaine 
germs. They have circulated an alleged record, giving over 
twenty thousand cases since the enactment of the pure food law. 

The result of the investigations by the National Canners’ 
Association of over one hundred cases proves conclusively that 
their table is misleading and that many well meaning news- 
papers were being duped into innocently aiding a campaign of 
publicity for chemical preservatives. 

Our attention was first called to this through the President 
of your Association, Mr. W. C. Leitsch. He enclosed a clipping 
taken from the Evening Wisconsin, which read as follows: 

THE PREVALENCE OF PTOMAINE POISONING. 
Arthur B. Powell, of Montclair, New Jersey, a member of 
the graduating class of Williams College, died yesterday 
from ptomaine poisoning contracted at the alumi @innér 4 
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week before. Seventy-five others in attendance at the 
alumni dinner were made seriously ill. A similar case of 
wholesale poisoning by ptomaines took place at Houston, 
Texas, a few days ago. A correspondent, signing himself 
H. L. Harris, writes to the New York Tribune suggesting 
that the frequency of cases of ptomaine poisoning since the 
enactment of the new pure food law is ground for alarm. 
He asserts that in this brief space of time the number of 
eases has amounted to 19,188 and the number of deaths 763. 
He lays this to the absence of preservatives in the food and 
argues as follows: 

“The pure food law compels truthful labels on all articles, 
packages or containers of food. A truthful label, however, 
upon meat, fish, fowl, sausage, oysters, etc., will not prevent 
them from spoiling, so that conditions are favorable for the 
propagation of poisonous germs. Thus, while the pure food 
law compels truthful labels, it does not, on account of pro- 
hibiting preservatives, insure that food will reach the con- 
sumer in a pure, healthful condition; neither does the label 
prevent perishable articles of food from deteriorating, when 
in the consumers’ hands, so as to become a menace to health 
and life. The authorities should realize the above facts and 
amend the laws so as to permit the use of modern non- 
injurious preservatives on all articles of food that favor the 
propagation of poisonous germs.”’ 

There are those who believe with Dr. Wiley that borax 
and boron compounds are unhealthful. The difference of 
opinion is one that should be settled without delay and if 
the Tribune’s correspondent is right his advice should be 
followed, 

Our office immediately commenced an investigation of the 
record of Mr. H. L. Harris, and found that he was already 
known to fame, as the following»newspaper clippings show: 

The Journal of the American Medical Association, Chicago, 
Illinois, February 13, 1909: 

As an example of the opposition which the chief chemist 
has met, a self-styled ‘‘food expert,’’ who sometimes signs 
himself H. H. Langdon and sometimes H. L. Harris, and 
who has done the “press agent’’ work of the Pacific Coast 
Borax Co., has attempted for years to villify and belittle 
both Dr. Wiley and the work of his department. There is 
no doubt that as soon as the matter can be prepared, such 
discredited journals and papers as will accept his ‘‘reports’”’ 
will publish Langdon’s highly colored ‘“‘original articles’’ 
based on false interpretation of the findings of the Referee 
Board. 

Also the . ‘ 

Journal of Commerce and Commercial Bulletin, Friday, Jan- 
uary 20, 1909: 

“This man Harris has long been in the office of the 
Pacific Coast Borax Co., in William St. While he has posed 
as a food expert under the name of H. H. Langdon, with 
an address in an up-town street. As a writer and speaker 
pretending to scientific knowledge and independent judg- 
ment, he appears before the public as ‘Langdon,’ and we 


have in times past received many communications from him 
in that disguise, some of which were printed before his real 
character was discovered. As Harris, which we understand 
is his real name, he serves the Pacific Coast corporation 
that monopolizes the borax supply and is concerned in its 
utmost use as a ‘preservative’ and haunts committee rooms 
and lobbies where legislation is pending that may affect the 
interests that support him. In Washington he has labored 
in both characters, appearing in one before the public and 
in the other behind the scenes.” 

The record of Mr. Harris, so thoroughly set out in the above, 
was laid before the editor of the Evening Wisconsin and the 
following publication was made: 

On the 2d of last July, in an article on “The Prevalence 
of Ptomaine Poisoning,’ the Evening Wisconsin quoted a 
communication signed “H. L. Harris,’ which had appeared 
in the New York Tribune, and which sought to lay re- 
sponsibility at the door of the pure food law and to con- 
demn the practice of putting up canned goods without 
chemical preservatives. The Evening Wisconsin referred to 
the popular confidence in Doctor Wiley, whose experiments 
had demonstrated evil results from the common use of 
chemical preservatives, and suggested that if there were 
grounds for dispute between authorities on the subject, all 
doubt should be quickly cleared, up, in the interest of the 
public. It now appears that the Tribune’s communication 
was the product of a correspondent who sometimes signs 
himself “H, L. Harris’’ and sometimes “‘H. H. Langdon’”’ 
and who is an employee and press agent of the Pacific 
Borax Co, It is unlikely that confidence in anything Doctor 
Wiley may say on the subject of deleterious preservatives 
will be shaken by the protests of employees of those who 
make them. The American people want, and have a right 
to demand pure food. 

As the articles of Mr. Harris have appeared in so many of the 
large papers of the country, we deemed it necessary to send a 
letter to the editor of every daily paper of the United States, 
calling attention to the fact that ptomaine poison does not exist 
in nearly so many cases as is popularly supposed, and that very 
frequently the editors were lending their reading columns to the 
advertising schemes of selfish chemical preservative manufac- 
turers who were trying to injure the canning industry so that 
they could build up their own. 

Let us take the results of a few of the cases of alleged 
ptomaine poison that we have investigated. 

In California, fourteen victims were reported as the result of 
eating canned peaches; investigation showed that the food 
which had caused the fatalities was not canned, but preserved 
by one of the victims in her own kitchen. This case was carried 
to the general manager of the Associated Press, and he issued 
an order to his correspondents, requiring them to exercise ex- 
treme care and caution in reporting all such cases. 

In Wisconsin, an alleged case of ptomaine poison from eating 
canned tomatoes was found to be a probable murder. The crime 
was concealed by laying the blame on canned goods. 
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In New Jersey, a young woman was reported ill from ptomaine 
poison from eating canned food. The investigation proved that 
the illness was from a very different and delicate cause and 
the newspaper editor, in making the retraction, stated that his 
first information blaming the canned goods was from the young 
woman’s parents. 

Sixteen sailors on the monitor Amphitrite were reported 
poisoned by the use of canned food. A letter from our office 
to the commanding officer of the gunboat was ignored, probably 
because he feit that the National Canners’ Association was not 
of sufficient note to deserve even a reply. The whole corre- 
spondence was then sent to the Secretary of the Navy, and this 
official was asked why our communication had not been an- 
swered. We stated in this letter that we were trying to get 
at the bottom of such reports, and if there was truth in them 
to eradicate the cause. In three days’ time we had a reply from 
the commanding officer stating that no canned foods had been 
used in the vessel the day the men were taken sick and there- 
fore the cause could not be laid at their door. We immediately 
addressed the News Scimitar, acquainting the editor with the 
facts, and his reply is as follows: 

“The proof submitted is ample that this case was not due 
to canned goods. We will take pleasure in making this cor- 
rection in our issue of November 3.”’ 

SAILORS NOT POISONED BY CANNED GOODS. 

A tempest in a teapot was stirred up over the recent pub- 
lication that 17 sailors on the monitor Amphitrite, now in 
the Memphis Harbor, had been poisoned by eating canned 
goods. The report reached the National Canners’ Associa- 
tion, and was taken up by it in Washington. An order 
immediately was sent to the commander of the monitor for 
an investigation and report of his reply was that no canned 
goods had been used on the vessel for several days previous. 

A recent Micnigan case blaming canned corn for four deaths 
in a family was followed up by our Bureau and the man himself 
claimed unqualifiedly that canned goods were to blame. How- 
ever, the doctor who attended the family during the illness said 
that it was undoubtedly typhoid fever. 

A case in Trenton, New Jersey, was first published in the 
Philadelphia Record and an ample retraction afterwards made 
by that paper. It was found that the man who claimed that he 
and his family had been poisoned was really a seeker after a 
little newspaper notoriety. In investigating this case with a 
Pinkerton detective, the doctor who attended the family claimed 
that the evidence of any ptomaine poison was an absurdity. 

Health Culture Magazine, a New Jersey publication, recently 
made a startling publication concerning the use of chemical 
preservatives in the preparation of canned foods, but its editor 
was quickly forced to make an ample retraction. 

A Minneapolis report in startling headlines gave the death of 
a young woman from eating canned foods, but when the news- 
paper found that there was no truth in the report a retraction 
was promptly made. 

Rev. George W. Truitt, a noted Texas divine, was reported to 
have been poisoned from eating canned salmon. Immediately 
after the publication he went abroad for several months’ stay, 
but the Bureau of Publicity kept its letters following until he 
was finally reached and a denial obtained. 

Another case of interest was the death of Nicholas Moat, of 
Hoboken, New Jersey. This case was surrounded with many 
difficulties, which made a speedy investigation impossible. 
When the truth was finally brought to the attention of a 
prominent New York paper, it responded most promptly 
and courteously. In this case we did not ask a retraction be- 
cause the difference between the time of the original publica- 
tion and the date when the correction could have been made 
was so long that we thought a second mention of it unadvisable. 
However, the canned goods industry made another warm friend 
of the editor. 

Only last week a young girl, living near Boston, was reported 
to have been killed by ptomaine poison at a church supper. 
She had partaken of food which had been furnished to 120 other 
people, none of whom were even made sick, yet the blame was 
placed on canned goods, 

The story of Mrs. Marion Harland’s conversion to canned foods 
has been recently told in the press and it is hardly necessary 
to recall the same. 

This worthy lady, who does more to shape the home influence 
of the whole country than any other one woman in the United 
States, is a convert of our Bureau of Publicity. A year ago she 
was running a series of articles in a syndicate of over forty of 
the largest daily papers of the United States, which called es- 
pecial attention to the possible unhealthfulness of canned foods, 
and advised their avoidance. Through the influence of letters 
from our Director of Publicity, Mrs. Harland was induced to 
make a thorough investigation as a result, and she is to-day 
one of the most enthusiastic supporters of the industry. 

Perhaps it is well to note here that several months after- 
wards, when the Executive Committee decided to issue a booklet 
on canning, together with recipes, it was thought wise to employ 
Mrs. Harland to compile the recipes for a modest sum, not 
quite reaching six hundred dollars. Mrs. Harland also wrote 
the story, refusing to accept any additional compensation other 
than she felt that she should do what she could to right the 
past with the industry. Since that time we know that Mrs. 
Harland has refused a fee of $5,000 offered by a ‘“‘sub-lunary”’ 
which has endeavored to carry out on private enterprise this part 
of the publicity work of the National Canners’ Association. As 
Mrs. Harland says, she does not infend to cheapen her name, 
and only accepted the authorship of the Story of Canning be- 
cause of the obligation that she felt was due the industry. 

OUR ADVERTISING CAMPAIGN. 

We have spoken briefly before regarding our advertising in 
the different periodicals. 

Facing the belief in the public mind that canned goods were 
unwholesome because they contained chemicais and other un- 
natural preservatives, the energy of our campaign was directed 
in trying to overcome this prejudice. It is well to say that this 
prejudice has been years in growing and our speed in helping to 
wipe out the same has been remarkable even beyond our most 
sanguine expectations. 

The limited fund of money at our command was spent in 
buying the best advertising talent that money could get, have 
this talent prepare a most attractive series of advertisements 
which were intended to work on the mind already prejudiced 


through false and misleading statements of the press and 
periodicals. 

It was thought best to use full page advertisements, which 
would strike hard blows, although the expense was much larger 
Magazines used were the Ladies’ Home Journal, 1,200,099: 
Ladies’ World, 500,000 circulation; Saturday Evening Pog’ 
1,500,000 circulation; American Magazine, 300,000 circulation: 
Munsey, 650,000 circulation; Everybody’s, 650,000; and the De- 
signer, Delineator and New Idea, 1,500,000; Good Housekeeping 
300,000; McCall’s Magazine, 1,000,000. ¥ 

Finding the Saturday Evening Post to be reaching the greatest 
number of interested persons, we ran subsequent advertisements 
in this weekly until our funds were exhausted. 

Going over the above figures roughly, it will be seen that we 
reached nearly 7,500,000 homes through these excellent adyer- 
tising mediums, going into several two or three times, 

Splendid publicity work was obtained through the publication 
of stories in the daily newspapers throughout the country, Out 
of the list over 500 representative ones were selected and these 
were furnished with readable articles on the industry. It js 
interesting to note that Over 70% of these papers accepted these 
articles and they were published as other matters of news 
These articles were: Napoleon First, Panford Crusade, Inyen- 
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tory American Pantry and Crary’s Interview on Imported Peas. 

If we were compelled to pay for this space it could not have 
been bought for less than $75,000, and remember that all this 
was done in addition to the regular advertising appearing in the 
magazines, and the entire cost was about $20,000. 

This general advertising is educational in its effect—it teaches 
the housewife the folly of her prejudices against canned goods, 
and furthermore, shows her the economy and purity of canned 
goods. But this advertising not only educates the housewife, 
it reaches and instructs the magazine editor and newspaper 
writer as well; in fact, the entire American press, whom we 
know write and permit articles to be printed in their respective 
publications which are harmful to the canning industry, just 
because they, themselves, are not acquainted with the real facts 
of the canning business. Then, too, think what the government 
officials learn from our advertising. In fact, it is quite im- 
possible to exactly calculate the rea] value the canning industry 
derives from our advertising, for it does such wonderful work 
in so many different ways. 

Before leaving the subject of advertising, let us consider 
frankly a few pertinent facts. 

While the pea crop in Wisconsin and Michigan was almost 4 
total failure, yet the pack throughout the country is only 4 
little over a million cases short. 

You are now adjusting your business for 1911. Are you not 
giving serious thought as to what market conditions will be 
if Wisconsin should produce a 2,200,000 pack, as was done in 
1908, and nothing short of a calamity can prevent it? Suppose 
that every factory runs full the coming year—and right here, 
does our industry want to depend on calamity, not to grow rich, 
but for a mere existence? It is impossible to contro] the pro- 
duction. The canners are too scattered for that. Anyway, does 
the industry want to? Why not take the logical view and en- 
deavor to increase consumption, as many other successful enter- 
prises have done? You may ask how this can be done, and my 
presence here to-day is the answer. , 

I recently solicited the membership and publicity subscription 














Oe ee ee ee a 











ttee 


eas. 
ave 
this 

the 
shes 


ned 





THE CANNER AND DRIED FRUIT PACKER. 








THE HOUSE OF IDEAS The House for 
Our New Factory the CANNED GOODS Labels 
Most Modern for Show Cards 


Label Work THE Novelties 


AMERICAN 
LABEL MANUFACTURING 
COMPANY 


Offices at Know what the 

New York, CANNERS 

Chicago, Baltimore, NEED Chicago Office, 
Philadelphia, Boston, M. ZURNDORF, Mgr. 
Pittsburg, Los Angeles, St. Louis 5 Wabash Ave. 



































Mr. Canner: 


As you are wide awake 
and quick to catch on to a 
business proposition, here 
is one for you: 


Increase your output, cut down 
the cost of your gas for heating 
your cappers, get a hot, quick, 
sharp flame which will heat the 
capping steels uniformly, without 
soot, and enable you to run the 
capper to 
its utmost 
capacity, 
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of one of the largest canning industries in this country. Its 
publicity department probably spends $300,000 per year. Imagine 
the surprise depicted on the publicity manager’s face when our 
modest $25,000 campaign fund was suggested. Without thought, 
it seemed to him an absurdity, yet his manners suggested 
courtesy in framing a refusal. Before he could say the intended 
“no,’’ I stopped him and said, “I know your answer. You spend 
fifteen times that much yourselves. How can a whole industry 
be benefited with any such amount as the N, C. A.’s? Besides, 
we do not need your help because ours fully covers the field for 
our own business.’’ He admitted that this would be his an- 
swer, and I then told him that bis work was fine with the 
housewife, who already believed in the healthfulness, purity and 
economy of canned products and in her mind it was merely a 
question of brands. ‘“‘But how about the mind prejudiced with 
false newspaper and magazine reports. The mind on which the 
space-writing muck-raker has been working. The person who 
regards canned peas and other foods put up in tins as being that 
much poison. Or even the person who only regards canned 
foods as a substitute when the regular market could not be 
relied upon. Furthermore, how about the millions that never 
touch them?” 

Carrying out this thought, allow me to make a local applica- 
tion and quote figures for a minute. The present census makes 
the population of the United States approximately 90,000,000 
persons. Last year 5,000,000 cases of peas were packed and 
the market of late 1909 and 1910 will go down in history, almost 
as Black Friday, 1873. These 5,000,000 cases mean 120,000,000 
cans. If each person had eaten 114 cans in a whole year the 
pea pack would have been cleaned up. But they did not do it, 
or at least the jobbers did not believe they would, else why the 
big carry-over by the canners, even to last May? Suppose 
enough money had been spent in advertising to convince a 
sufficient percentage of these 90,000,000 people that peas were 
not poison and raise the yearly per capita consumption to 1% 
cans. That sounds like very little, yet it would mean 1,250,000 
cases. The official statistics show that it is more than this 
year’s crop failure, and let us see what relation it would hold 
to the present market. Take it a year ago and to-day. 

It would have meant a seller’s market instead of a buyer’s 
market, and while you had to hunt the jobber in latter 1909 to 
move part of your pack, the increased consumption would have 
forced him to be looking for you. The canner to be successful 
must always have the seller’s market. It enables him to fix a 
good future price and in that price he ought to have enough 
publicity to sell his goods. An appropriation for it is just as 
necessary as is fire insurance or the wages of the processor. 
Other successful industries count their publicity expenditure as 
axle grease on the wagon named Success and the canner, too, 
will sooner or later see it that way. 

All I am talking is general advertising and publicity conducted 
by the National Canners’ Association. There is no question 
about the quality of the peas grown in your section. But the 
fight is not to get someone to eat Wisconsin canned peas; it is 
the fight to get him or her or them to touch canned foods at all. 

This is a brief report of what has been done on publicity. We 
are just entering upon another campaign which is bound to be 
far more successful because a year’s experience has taught us 
many things in the way of improving on previous efforts. We 
do not claim that our last year’s work was perfect; there is no 
accurate way to key its results except through the hundreds and 
hundreds of letters of endorsement which came to us voluntarily 
while the campaign was on. We have also received most flatter- 
ing approvals of our work from the managers of publicity of 
some of the largest advertising firms in the country, and al- 
though it has been some time since we were in the public press, 
yet we continue to hear something in praise of our campaign 
almost every day.’ 

Only recently, at a meeting held in Denver, Colo., where an 
effort was made to start a publicity fund to promote a com- 
modity similar to ours, the advertising campaign of the National 
Canners’ Association was pointed to as a conspicuous example 
of splendid results on a minimum outlay of money. 

The Association is earnestly endeavoring to bring about a 
reduction in express rates on samples of canned goods. The 
traffic managers of all of the big companies have been com- 
municated with and arrangements are now being made to bring 
about a personal conference between these officials and the 
officers of the National Canners’ Association. It is hoped to 
secure a reduction of about one-third, which will mean an 
economy of hundreds of dollars to many of our canners. 

Secretary Gorrell was loudly applauded. He was also 
highly complimented by President Leitsech, who told the 
assembled packers that he felt sure that no man present had 
any idea of the amount of work being done by the Publicity 
Bureau, and in regard to financial support for the same, he 
spoke favorably of the idea of packers increasing their sub- 
scriptions. Mr. Leitsch called attention to the effort which 
the National Association is making to remove prejudice 
against canned goods and make consumers out of people who 
are at present non-consumers, 

At the invitation of President Leitsch President C. W. 
MeReynolds of the Indiana Canners’ Association made some 
brief remarks, expressing his pleasure at being present, and 
saying that the addresses he had listened to during the after- 
noon had done him a world of good. 


FRIDAY MORNING SESSION, DECEMBER 9. 

The minutes of the last annual meeting were read and 
approved. 

The secretary read his own and the treasurer’s annual re- 
ports, and there being no objection they were passed and 
placed on file. 

COMMITTEE REPORTS. 
Railroad and Freight. 

Chairman Hutchinson reported that upon investigation it 
had been found that these matters were being handled very 
fully by the National Canners’ Association, and as they are 





ce. 


We’ Want You to Help Us to Keep the Canneries 
Running, Not All the Year Round, but During a 
Few More Months in the Year—Twenty- 
five Dollars in Cash Prizes for 
Best Suggestions. 


Have you thought over trying for one of the cash 
prizes offered for the best suggestions how to profitably 
lengthen the operating period for the average canning 
factory? Why don’t you? The cash prizes are the 
joint offer of Geo, F. Wescott, of Buffalo, and THE 
a $20 for the best suggestion, $5 for the next 

est. 


The judges will be: Messrs. C. H. Bentley, of the 
California Fruit Canners’ Association; P. Hohenadel, 
Jr., of Janesville, Wis., and John C. Winters, of Mount 
Morris, N. Y., who are among the most experienced 
and widely known men in the canning industry. 


This is a matter in which a large percentage of pack. 
ers are directly interested, because of the fact that the 
average canning factory is operated during too short 
a period of the year. 


All suggestions should be forwarded to George F. 
Wescott, White Building, Buffalo, N. Y. 


Think the matter over and write him your ideas re- 
garding the profitable operation of a fruit or vegetable 
cannery during a longer period of the year. The com- 
petition is OPEN TO ALL, processors as well as 
packers. ° 


The competition will close February 1. 











essentially national in their scope, it was thought better to 
take no special action on behalf of this association. 
Grades. 

Chairman Chatham reported that the committee recom. 
mended that the question of grades should be taken up and 
acted upon favorably by the association. 

Committee on Contracts. 

No report. 

Advertising Committee. 

Nothing to report. 

Legislative Committee. 

Nothing to report. 

LABOR LAWS. 

In the course of discussion upon this subject it developed 
that quite a number of the association members had experi- 
enced trouble with local authorities in regard to the employ- 
ment of children and women, and had, in fact, been compelled 
in many cases to refuse employment, at great hardship to 
the would-be employes, and also to the employer. 

At the close of the discussion the following resolution was 
presented by George B. Chatham: 

That this association go on record as calling for amendments 
to the labor laws of this state, with a view to relieving the in- 
dustry from a number of very difficult, if not impossible, con- 


ditions now contained therein. 
The motion was duly seconded and carried. 


TINPLATE COATING. 

There was considerable discussion on this point as a result 
of which the following resolution was brought in and passed: 

That, as Wisconsin is the pioneer state along the line of using 
a better quality of tinplate in cans for moist food products, it is 
the sense of this meeting that this association re-affirm its well 
known position in favor of a perfectly safe container for such 
products. — : : 

The motion, being duly seconded, was carried unanimously. 

AGRICULTURAL EXPERIMENT WORK. 

In line with the speech of Prof. Moore at Thursday’s 
meeting it was moved that this association appoint a com- 
mittee of three to co-operate with Prof. Moore in the de- 
velopment of a better and more uniform strain of pea-seed 
stock. The motion was seconded and carried unanimously. 

The president appointed on this committee the following: 
J. W. Hutchinson, Randolph; F. E. Shane, Onalaska, and A. 
A. Burr of Waterloo. 

Mr. Ed. Reynolds submitted the following resolution: 

That this association, through its proper officers, endeavor te 
establish an official headquarters at the Milwaukee Auditorium 
during the national convention next February, and also provide 
for its members a distinctive badge to be used by them so that 
they might be easily distinguishable from other persons in 
attendance. : 

The motion was seconded and carried unanimously. 

President Leitsch, in referring to National Secretary Gor 
rell’s speech before the Thursday meeting, made a strong 
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The Morral Green Corn Husking Machine 


The Morral Green Corn Husking Machine has proved a great success the past season and has made a great 
record for a new machine. We placed 38 of these machines in ten different factories, and every machine did 
satisfactory work, and did not have a single machine condemned. The Morral Corn Husker has great capacity 
which makes it a very paying proposition to the canner. It can be operated at a speed 

of 90 ears per minute, and one man can feed it. It has a Patent Auto- 

matic Butting Device whereby the butt ends of the ears are removed 

at the proper place without the feeder adjusting the same. It has a 

force feed and does not choke up like some other makes of huskers. 

It is simple and strongly built, and if you are in the market for husking machin- 

ery it will pay you to write for further information, and see this machine 

before you buy. 





TESTIMONIALS 


Morral Bros., Morral, Ohio. Eureka, Ill., Sept. 9, 1910. 
Gentlemen: We confirm herewith our order given personally today to your Mr. W. W. Morral for fifteen more 
of your Morral Huskers, for our season of 1911. The twenty-five bought this year have given us thorough satis- 
faction, as this additional order will attest. Yours truly, 
DICKINSON & CO., By Gene Dickinson. 








Morral Bros., Morral, Ohio. Spring Valley, Ohio, Oct. 24, 1910. 
Gentlemen: We used four of your huskers this season; we put up our entire pack with them. They do the 
work; we are satisfied. They are all you claim for them. It becomes a pleasure to pack corn when one has the 
Morral huskers, for he knows that the corn will be husked. They do not begin to lay off about 3 P. M., and 
slack up, but keep right on with a steady stream of corn; always ready and at all times. Thanking you for 
what you have done for the packers, we remain, Very truly yours, 
THE SPRING VALLEY PACKING Co., 
Per G. W. Snook, Mgr. 


Write for circulars and further particulars. Address 


MORRAL BROS., Morral, Ohio. 
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TOMATO SEEDS 
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THE SOIL AND CLIMATE OF MICHIGAN 
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and urgent appeal to the members to subscribe to the Na- 
tional Publicity Fund. 
Election of Officers. 

The following were elected for the ensuing year: Presi- 
dent, W. H. Ames, Markesan; vice-president, F. D. Shane, 
Onalaska; secretary, Charles Voigt, Sheboygan; treasurer, C. 
Madsen, Manitowoc; executive committee, A. M. Bellack, 
Columbus; A. M. Johnson, Manitowoc; George B. Chatham, 
Wausau. 

A vote of thanks to all retiring officers was moved, sec- 
onded and unanimously earried. 

At this point, on motion, the meeting adjourned sine die. 

The Chisholm-Scott Co.’s Smoker. 

The Chisholm-Seott Co., on Thursday evening, in their 
customary generous manner, tendered the Association and 
its friends an entertainment in the form of a smoker, at 
which there were plenty of good things to eat and drink, 
highly appreciated musical features, interspersed with afew 
little ‘‘stunts’’ by some of the folks in attendance. 

The fun continued until about midnight, at which time the 
entertainment was closed with the singing of ‘‘ America.’ 

The ladies in attendance at the convention were tendered 
a theater party under the same auspices, and reported having 
had a thoroughly enjoyable evening. 

Meeting of Machinery Association Directors. 

On Friday afternoon there was a well-attended meeting 
of the directors of the Machinery and Supplies Association, 
called specially to take up the matter of alloting exhibit 
space for the machinery to be shown at the national con- 
vention. 

A very large percentage of the total space has been alloted, 
and THE CANNER particularly urges all members of the 
Machinery Association who have not applied for space to 
do so at once, as there is every indication of its being prob- 
ably the largest exhibit of machinery that has ever been 
made, and every inch of space will undoubtedly be used. 
Prospective exhibitors who neglect to make prompt appli- 
eation will have themselves to blame if it should turn out 
that they are unable to obtain space. 


Those in Attendance. 


ASSOCIATION MEMBERS. 

Hartford Canning Co., Hartford: John A. 
Weiler, A. Spaeth, M. Esser, A. Schroeder, J. C. Coerper. 

Columbus Canning Co., Columbus: W. C. Leitsch, A. M. 
Bellack, S. W. Andrews, A. H. Whitney, F. A. Stare. 

Onalaska Pickle & Canning Co., Onalaska: F. D. Shane, T. V. 
Phelps. . 

Randolph Canning Co., Rand@lph: C. E. 
Smith, L. J. Cram. 

Bonnie Meade Canning Co., Randolph: 
H. Gossink, Geo. Cram. 

Reynolds Preserving Co., Sturgeon Bay: 
Reynolds. 

Prairie View Canning Co., Randolph: 
Anspach, Dr. J. R. Jones, ‘Wm. 
Stark, J. O. Jones, 

Markesan Canning Co., Markesan: 
Albert Friday, A. S. Duffey, A. Burt. 

Elba Canning Co., Elba: Wm. Cullen, G. H. Weber. 

De Pere Canning Co., De Pere: H. J. Schneider, D. J. 
gerald. 

Waldo Canning Co., Waldo: W. A. Barber, W. McIntyre, H. 
M. Scott 

Waterloo Canning Co., Waterloo: 
Stokes, A: A. Burr. 

Lowell Canning Co., Lowell: 

Cedarburg Canning Co., Cedarburg: 
W. Wittenberg. 

Waukesha Canning Co., Waukesha: 

Chilton Canning Co., Chilton: A, A. 
Herman Paulsen. 

Mt. Calvary Canning Co., Mt. 
Wirth. 


Temke, W. N. 


Hutchinson, C. E. 
J. W. Hutchinson, W. 
E, Reynolds, W. S. 


H. H. Williams, Chas. 
Thomas, Lewis Lloyd, Jas. 


W. H. Ames, H. P. Friday, 


Fitz- 
Gus Fox, L. Llewellyn, H. 


Wm. Tanck, Wm. Weidman. 
Jas. J. Wittenberg, Geo. 


A. B. Hicken. 
Paulsen, Otto De Voss, 


Calvary: J. H. Suel, J. A. 


Fairwater Canning Co., Fairwater: C. A. Yunker, Wm, Sink 
Fox Lake Canning Co., Fox Lake: E, S. Woodburn, Jj W. 
Hobkirk, W. J. Servis, H. M. Howard. ie 
Fall River Canning Co., Fall River: Dr. E. M. Poser, J, 
Engleke, J. Babcock, Ralph Miller, G. S. Lashier, ‘w @ 
Glascoff. i ; 
Mayville Canning Co., Mayville: R. R. Blodgett, F. Schwartz 
F. Albert. : , 
Lake Shore Canning Co., Sheboygan: Chas. Voigt, Chas 


Flint. 
Plymouth Canning Co., Plymouth: F. W. 
Hand, C. D. Eastman, E. Leper. 
Cleveland Canning Co., Cleveland: 
Waupun Canning Co., Waupun: C. 
lor, W. E. Rank. 
Milwaukee River Canning Co., Cedarburg: 
Ft. Atkinson Canning Co., Ft. Atkinson: 
Chippewa Falls Canning Co., Chippewa Falls: 
Cc. O. Davidson. 
Hulbert Canning Co., Green Bay: F. E. Hulbert, Dr. Hittner 
Wisconsin Pea Canners’ Co., Manitowoc: A. M. Johnson, q 
Sun Prairie Canning Co., Sun Prairie: Jacob Fuhremann 
Otto Volker, J. L. Fuhremann, W. Wilgoube. - 
Odell Canning Co., Odell: Noah Saemann, G. J. Dulmes, John 
Dulmes, Osear Schmahl. . 
Reedsburg Canning Co., Reedsburg: J. H. Andrews, 
Herfort Canning Co., Baraboo: F. Herfort, A. Ipsen. 
Evansville Canning Co., Evansville: A.*R. Adams. 
Waukesha Canning Co., Waukesha: E. A. Stare, C. B, 
Cambier. ‘ 
New Holstein Canning Co., New Holstein: A. T. Hipke, Geo, 
L. Leverenz, J. C. Schmidt. 
Oostburg Canning Co., Oostburg: S. E. Hubrectse, Ed. Faas, 
Warren Canning Co., Gillett: E. B. Warren, John J. Wouters. 
Wausau Canning Co., Wausau: Geo. B. Chatham. 
Hustisford Canning Co: Roy Fletcher, 
Hohenadel Canning Co., Janesville: Geo. P. 
Dundas Canning Co.: J. Wolfinger. 
Visitors. 


Chicago, Tll.—W. Ringler, John Steinmetz, S. F. Leonard, J. ¢. 
Leonard, E. C. Howlett, E. L. Colley, M. Zurndorff, E. H. 
Temple, C. W. Cooke, Geo. H. Bones, M. T. Grant, J. J. Lynch, 
Ferd C. Wheeler, Jr.; C. J. Bodden, J: M, Hobbs, C. A. Suydam, 
Daniel G. Trench, John R. Gray, W. H. Nicholls, Thos. E, 
Lester, H. E. Schuknecht, Niel J. Kyle, Paul W. Paver, J. L 
Webster, F. M. Smith. 

Illinois—Geo. Glass, Jr., Hoopeston; C. F. Colbert, Hoopeston. 

New Jersey—C. H. Ayars, Salem. 

Michigan—W,. R. Roach, Hart; E. P. Daggett, Hart; Frank 
yerber, Fremont; A. T. Ferrell, Saginaw; A. F. W. St. John, 
Detroit. ’ 

Maryland—Frank E. Gorrell, Bel Air. 

Maine—E. M. Lang, Jr., Portland. 

Missouri—H. R. Farnum, Kansas City. : 

Wisconsin—R. W. Crary, Sturgeon Bay; John Geiger, Osh- 
kosh; H. W. Landreth, Oconto; J. Timms, Plymouth; A. 
Guttman, Manitowoc; Jas. G. Greim, New Holstein; E. M. 
Parmelee, Sheboygan; Frank Hamachek, Kewaunee; W. C. Ross, 
Milwaukee; J, W. Kieckhefer, Milwaukee; A. L. Rosenberg, Mil- 
waukee: E. L. Rosenberg, Milwaukee: F. G. Holtz, Columbus; 
H. J. Pettigrew, Oconto; F, T. Stare, Waukesha; Geo. G. Glass, 
Milwaukee. 

Ohio—J. A. Hanna, Cadiz; T, A. Scott, Cadiz; R. P. Scott, 
Cadiz; H. A. Dickie, Cincinnati; Frank Achilli, Cincinnati; C. P. 
Juelf, Columbus; C. A. Chisholm, Cadiz; L. A, Sears, Chillicothe. 

New York—George W. Cobb, New York; W. A. Chapman, Sil- 
ver Creek; W. C. Langbridge, Albany; G. Bissing, Brooklyn. 

Indiana—Oscar T. Day, Indianapolis; C. W. McReynolds, Ko- 
komo. 


Meeting of National and State Association Officials Held at 
Cleveland, Ohio, Tuesday, December 6th. 

This meeting, held at the Hollenden Hotel, Cleveland, was 
(numbers considered) the most representative meeting ever 
held in connection with the canning industry. 

Every association in the country, save three, were offi- 
cially represented, the exceptions being California, Minne- 
sota and Wisconsin. Presidents Graham, Hegerle and 
Leitsch, of these three respectively, sent in letters express- 
ing regret at their inability to be present and expressing 
a lively interest in Nationa] Association matters. 

The meeting was called to order about 10:30 a. m. by 
President Sears, who, in a short, concise speech, stated that 
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Michigan Beans for Canners 


Choice hand-picked Navy or second grades. 
Hand-picked Red Kidney. 


WE HANDLE THE OUTPUT OF OVER A 
HUNDRED MODERN BEAN ELEVATORS 


THE ISBELL BEAN COMPANY, Detroit, Mich. 
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Livingston's 
Stone 
Tomato 





LIVINGSTON’S TOMATO SEEDS 


Thoroughbred Tomato Seed Our Specialty for 40 Years. The fame of our great varieties for Canning and Catsup is world- 
wide. Livingston’s Stone, the acknowledged Standard for every Tomato Food Product of the Factory. Our other red or scarlet 
sorts, standard in various localities—Livingston’s Paragon, Livingston’s Favorite, Livingston’s Coreless, Livingston's Perfection, 
Livingston's Hummer, Livingston's Royal Red. TONS OF SEED SOLD ANNUALLY 

If you want choice seed direct, don’t delay, as it is limited this season. Correspond with us about price, growing tomatoes, etc., 
etc. Send for booklet “TOMATO FACTS,” postage free. Also our Seed Annual, ready before January Ist. 


“True Blue” Seeds LIVINGSTON SEED CO., Columbus, Ohio 
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the main object of the meeting was to outline policies and 
plans which may be worked out jointly by the State and 
National associations. He urged a free and open discussion 
of all matters to be brought up. 

The list of special subjects to be taken up was as follows: 
Statistics—Publicity—Express Rates—Pending Legislation. 
Under this last head came the following subjects: Dating 
Law—Net Weight Law—Government Standards—and Weight 
of Tinplate Coating. 

The first subject brought up was that of tinplate, and to 
bring the matter before the meeting in proper form Mr. 8S, 
F. Haserot moved that, ‘‘In line with pending legislation 
the Association support the enactment of a law requiring 
that not less than 2%4 pounds of tin per base box be used in 
plates for hermetically sealed containers for moist food 
products. ’’ 

The motion was seconded by President R. O. Woodard of 
the Iowa Association. This bringing the matter in line for 
discussion, Secretary Gorrell announced that the Baltimore 
Canned Goods Exchange has already drawn up a recommenda- 
tion to Congress on this subject. The recommendation, 
stripped of legal phraseology, stipulates that it be made a 
misdemeanor, punishable by fine and imprisonment, to manu- 
facture, sell or use for or in canned food containers, tin- 
plate carrying a tin coating of less than 3 pounds per base 
box. 

Mr. Haserot here moved, as an amendment to his original 
motion, ‘‘That the recommendation of the Baltimore Canned 
Goods Exchange be supported by the National Canners’ 
Association. ’’ 

This brought on a long and spirited discussion, a great 
variety of views being expressed. Among them were the 
following: 

President McCall of the Illinois Association gave it as his 
opinion that the enactment of the recommendation might 
place the packer in a very unsatisfactory position, in that 
he would be held responsible for a package over the manu- 
facture of which he had little or no control, and went on to 
ask when, in the event of an analysis of plates being re- 
quired, would it be made? For instance, would it be at the 
time the cans were shipped or delivered to the packer, or 
after they had been filled for some period of time, say six 
months or a year? If at the latter time, the cans would 
have been subjected to a breaking down of the interior coat- 
ing, which might leave them away below the specification 
contained in the recommendation. 

President Warvel of the Ohio, Association, in his typical 
‘¢man-of-action’’ manner, stated that these arguments had 
been thrashed over time and time again for years past, and 
that he thought it was high time something was done by 
the canners, and as this recommendation was, in his opinion, 
a move in the right direction, he considered it should be 
laid before Congress with a view to its being enacted into 
law. 

Mr. Orem at this point stated that the matter would be 
discussed at the Milwaukee convention next February, and 

that the object of bringing up this proposed recommendation 
at this time was that the various associations might be 
posted and prepared for it when it came before the national 
convention. 

Mr. Silver expressed the opinion that the matter could 
and should be covered by guarantees from the manufac- 
turers of the plate. Mr. Silver’s suggestion led to a solution 
of the problem, which came in the form of a suggestion 
from Mr. George G. Bailey that a committee of the National 
Canners’ Association be appointed to confer with the tin- 
plate manufacturers for the purpose of arriving at some 
conclusion satisfactory to all concerned, in order that any 


proposed recommendation to Congress might be practica] 
from the standpoint of both manufacturer and consume, 
After some little further discussion it was moved and seconded 
that Mr. Bailey’s suggestion be substituted for the origina) 
motion. This motion was carried unanimously and arrange. 
ments will accordingly be made at once for a conferenee 
with the tinplate manufacturers. 
Publicity. 

At the call of the president, Secretary Gorrell gave a brief 
resume of the work of the Publicity Bureau, for the benefit 
of such persons as might not have been at previous meetings 
where this subject was fully covered. 

In the course of his remarks he announced that the Aggo. 
ciation booklet containing ‘‘the story of canning’”’ ang 
household recipes by Marion Harland was well under way 
and will shortly be ready for circulation. + 

Mr. Roach made a very earnest and impressive speech, 
urging the packers to subscribe to the publicity fund on a 
more liberal basis. In the course of his remarks he stated 
that the canning industry in general spends less in this 
direction than any other business of equal size and jm. 
portance. 

Mr. Orem called attention to the fact that as a result of 
the publicity campaign, the publication of articles derogatory 
to the industry has been reduced almost to the vanishing 
point. 

President Hoffecker of the Tri-State Association, while a 
strong believer in the Publicity Bureau and its work, asked 
whether or not something could be done to prevent the packer 
of poor quality from reaping benefit from the campaign as 
now being conducted. 

Mr. McCall, in reply, stated that the object of the Pub. 
licity campaign is not to advertise quality, as such, but to 
impress upon the public mind the fact that canned fruits 
and vegetables are pure and wholesome. With these two 
points covered, the matter of quality is one for the indi- 
vidual packer to deal with. Further discussion on this point 
was ruled out, as the points raised by Mr. Hoffecker belong 
properly to the subject of standards. 

Mr. L. C. Moomaw, delegate from the Virginia Association, 
stated that its principal members were strongly in sympathy 
with the campaign, but have not been able to make much 
progress among the rank and file, which contains a large 
number of small packers, who are very hard to handle in 
matters of this kind. 

Mr. R. P. Seott asked for information as to why the 
sticker or association trade-mark suggested a year or two 
ago as a means of raising money, had been abandoned. 

President Sears explained that after very careful consider- 
ation it was found that the difficulties of carrying out such 
a plan had been found so great as to force the association 
to the conclusion that it was not feasible. 

President Gillette of the Missouri Association expressed 
himself as pleased that he had made the trip to Cleveland 
and promised the National Association officers that, while 
publicity had not hitherto been given any particular attention 
by his association, that it should positively be brought up 
and fully discussed at their meeting in January next. This 
about ended the discussion, and Mr. Warvel moved: 

‘‘That the officers of the different associations highly 
commend the work of the Publicity Bureau, and pledge it 
their loyal support in the future.’’ 

The motion was duly seconded and carried unanimously. 

The subjects of net weight, dating laws and government 
standards of canned foods brought on considerable dis- 
cussion, but the meeting was unable to arrive at any satis- 
factory conclusion, and the matters were disposed of by a 
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motion from Secretary Wiley of the Western Canners’ Asso- 
ciation, who moved: 

‘That the matter of net weights, dating law and standard 
be referred to the executive committee of the National 
Association, with full power to act.’’ 


Canners : 
having been duly seconded, was carried 


The motion, 
ynanimously. 
Express Rates. 

Secretary Gorrell reported that he has arranged to hold a 
meeting with the traffic managers of the various express 
companies, but a definite date for it cannot be fixed at this 
time. An effort will, however, be made to hold it before 

the end of the year. bys 

The W holesale Grocers’ Association and the National 
Brokers’ Association are to appoint committees to attend 
this conference jointly with the National Canners’ Associa- 
tion committee. 

Secretary Gorrell at this point brought before the meeting 
a letter from President Drake of the National Wholesale 
Grocers’ Association, calling attention to the fact that the 
trade in general has been seriously inconvenienced because 
in some cases packers are only willing to give a six months’ 
guaranty against swells and le saks; it has been thought that 
the custom should be that a season ’s guaranty should be 
given, and Mr. Drake made a proposition that the Wholesale 
Grocers’ Association appoint a committee to confer with the 
committee of the National Canners’ Association to adjust 
these differences. 

After some little discussion the matter was acted upon 
in the form of a motion by Mr. Warvel, who moved: 

‘‘That it is the sense of this meeting that the executive 
committee of the National Canners’ Association confer with 
the Wholesale Grocers’ Association as suggested in Presi- 
dent Drake’s letter.’’ 

The motion, having been duly seconded, was carried 
unanimously. 

Mr. Orem moved that the thanks of the National executive 
committee, and the entire assembly, be extended to Mr. S. F. 
Haserot for his kindness in perfecting all arrangements in 
connection with the holding of this meeting. 


CHICAGO WHOLESALE GROCERS TELL RETAILERS 
WHEN THEY WILL AND WHEN THEY WON’T 
ALLOW DISCOUNTS, 

The Chicago Commercial Exchange, the name of the 
Chicago wholesale grocers’ organization, has issued 
the following: Chicago, Oct. 8, 1910. 
TO THE RET “ATL GROCERY TRADE: 

Considerable irregularity has recently been found to exist 
in the application of the long-established and well-known 
rules for the allowance of the cash discount, and we, the un- 
dersigned Wholesale Grocers of Chicago, find it timely, there- 
fore, to inform those of the trade who have apparently not 
been familiar with the subject, that beginning November Ist, 
1910, NO DEVIATION OF ANY KIND CAN BE PER- 
MITTED. 

DISCOUNT FOR CASH IS SIMPLY A SPECIAL AL- 
LOWANCE OFFERED TO SECURE PAYMENT OF BILLS 
WITHIN TEN DAYS FROM DATE OF INVOICE, and it 
ceases to be discount for cash when payment is not made on 
that basis. 

It is our aim to treat all of our customers alike, and since 
the terms of discount have been established so long and are 
so well understood by the large majority of the trade, there 
should be a willingness on the part of every one to adhere 
strictly to a business principle, which must be held inviolable 
at all times. 


The motion was seconded and carried unanimously. 

Mr. Orem moved that the thanks of the assembly be 
extended to the various associations for the splendid manner 
in which they had responded to the call for this meeting, 
and for the many points and valuable suggestions made by 
them. 

There being nothing further to come before the meeting, 
a motion to adjourn was made, and the meeting adjourned 
accordingly. 

Statistics. 

This matter was handled in executive session by the 
National and State association secretaries, and results will 
be officially announced within a very short time. 


Those Present. 








Association 
Name. Title. represented. 
Ee Bivvcesisiccic WOO 6.05 06000655 National 
Gorrell, Frank E...... Secretary ........... National 
Bailey, George G. .  RMMOURIIE 5 5c 0.c occ .once National 
Orem, "Hugh aes woud eae National 
Silver, William........ Ex. committee....... National 
Strasbaugh, H. P..... Ex. committee....... National 
BROCE, Fc We cccccccces WUORRIOME occsccccccs 
rr. * | Ae Vice-president ...... Illinois 
Latchem, Charles..... eee 
Martz, Charles M..... Secretary ...... .- Indiana 
Woodard, R. O........ President ...... a 
cS Pr Ear Iowa 
Thomas, W. S........ | rrr 
Gerber, Frank....... oo BOCKOCRTY oc ccccccces Michigan 
cS | are ee 
Moore, Radsuss occurs a ae Missouri 
ON, Ts Wiss .0.06 0006s Vice-president ...... New York 
WOEVE, be Crccccccsse PEEING onc ccnccees Ohio 
Hoffecker, W. O...... rere Tri-State 
Moomaw, ‘Lucie ic cks be dhhdedseewccasises Virginia 
BE, Ws Beccccsceee Secretary 
White, E. ¢ OR ge (Fo Tee a . Balto. C. G. Exchange 
Roach, W. R....ccccsee President 
Wiley, Friend F. . Secretary . Western Canners’ 
pS re President 
Hobbs, James M. - Secretary 
DE, DRG. Mess s0 00000 EE 500k Sidive.atnie.e National Brokers’ 
ON err Director ............ National Brokers’ 
Cobb, George W...... PROMO osc casccdss 
a MU ls cass kg Kose Sodas deb dae de easwese 
BpGOP, B. Me... crc ccces ccccccccsccccecscccss Machinery & Supplies 


We ask your kind and complete co-operation, and are, 
Very respectfully yours, 

Durand & Kasper Co., —— Sons & Co., Grossfield & Roe 
Co., Henry Horner & Co., M. Hoyt Co., J. F. Lalla Co., 
Franklin MaeV eagh & Co., MeNeil & Higgins Co., The Meyer 
Grocery Co., W. J. Quan & Co., B. A. Railton Co., Reid, Mur- 
doch & Co., Rockwood Bros. & Co., E. Sachs & Co., Sheppard 
Strassheim Co., Sprague, Warner & Co., Steele-Wedeles Co., 
John A. Tolman & Co., Frank C. Weber & Co., John Sexton 
& Co. 

The canning trade would be much pleased if grocery 
jobbers would adopt, and adhere to, this plan in deal- 
ing with the people from whom they buy goods as 
well as requiring it of those who are their customers. 

If it is a “business principle,” and one from which 
“no deviation of any kind can be permitted,” why 
shouldn’t it apply as well in transactions between the 
wholesalers and the packers and “be held inviolable at 
all times ?” 

There should, indeed, be “a willingness on the part 
of everyone,” including the jobbers who thus lay down 
the law to the retailers, “to adhere strictly to a business 
principle.” 
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Selections from the Weekly Canned Goods Circulars Issued by Prominent Commission Firms 
East and West 








Brokers’ Market Opinions | 





By Grant, Beall & Co., Chicago. 

Che jobbers in general have about filled their 
future orders, and true the majority of them 
bought light this season, expecting lower prices, 
and a surplus stock to draw on. Conditions have 
changed, and a large gap is left open to fill in for 
spot business. While stocks in first hands are ex- 
tremely light the wise jobbers will improve the 
opportunity by picking up what is left, and offered 
by the packers. The inquiries we are receiving 
everv day from the different states shows an im- 
provement in the canned goods and dried fruits 
conditions, and justifies immediate action on the 
part of the jobbers in order to protect themselves, 
before the rush of 1911 begins. 

By Baker & Morgan, Aberdeen, Md. 

fomatoes.—One of the surprising features during 
the past week was the demand for tomatoes from mar- 
kets which have practically been Gormant for quite a 
while. As a result the price has advanced to 75c¢ for 
38. 55¢ for 2s, and the market is very firm at these fig- 
ures. There has also been quite a good inquiry for 
No. 10, and these are being held at $2.75 to $3.00, ac- 


cording to sellers’ ideas. 


By Frank T. Stare & Co., Waukesha, Wis. 
Peas.—You know next year is always going to be a 
good year in the canning business. The packer who 
isn’t willing to bet his money on this had just as well 


“fold his tents and steal away in the night.” He will 
attract less attention in making his get away. It looks 


like a reasonably safe bet at that; this year the short 
pack of the past season has resulted in practically 
cleaning up packers’ holdings. While the jobbers are 
not clamoring for peas and are only buying to supply 
their needs, some are needing a few peas every day. 
The result is we will come nearer an absolute clean-up 
this year than ever before in the history of the in 
dustry. 

All of this indicates a good healthy demand for fu- 
tures. A few of the packers have been selling futures 
quietly for several weeks. Some of the foxy ones are 
practically sold up. They report their regular trade 
are materially increasing their orders over last vear. 
All of the packers will get busy on futures now. 

By Strasbaugh, Silver & Co., Aberdeen, Md. 
The change in the price of tomatoes talked of so 


much—hoped for and despaired of alike so often, seems 
truly to have become manifest. It is not a panicy 
change—but a realized advance. The cause might be 
attributed to snow-blockaded country roads, general 
demand on light stocks. But that is of little moment: 
the fact remains that standard tomatoes have in some 
manner seized their boot-straps and lifted themselves 
from a position of uncertainty to firm and _ higher 
ground. 


Easton Commission Co., Easton, Md. 
l'omatoes—On Monday some good lots of standard 
No. 3's were bought at 7oc. On Tuesday the orders at 
72'4c were only partially filed, and on Wednesday it 
was impossible to buy any standards under 75c. ~ 

The buying came*largely from about ten leading 
merchants in New York City, and while the total of 
their orders was not enormous, the quantity obtain- 
able at 72¥%c was entirely insufficient to supply them. 
So that some firms have given open orders to buy at 
72'4c, and a few others have bought at 75c. : 

In making these purchases no doubt every packer in 
Maryland and Delaware carrying any goods was 
offered 72M%c for his stock. It is equally certain that 
they have all been solicited for authority to sell at 75¢, 
and it would be surprising indeed to us if anybody has 
authority to offer as many as 10,000 cases of good 
standard No. 3 tomatoes at this price. We believe the 
quantity now obtainable at 75c is even less than that 
offered at 72'%c, and yet less than half the .orders that 
came from New York merchants in one day entirely 
consumed all goods obtainable at 72'%c. 


By Harry C. Gilbert Co., Indianapolis, Ind. 

lomatoes.—lf the present purchases are any indica- 
tion of the condition of the stock of tomatoes held by 
jobbers throughout the country, we believe that there 
will be heavy buying and a practical clean-up shortly 
after the first of the year, with a steadily advancing 
market. 

By Thomas G. Cranwell & Co., Baltimore, Md. 

Tomatoes.—There has been a decided improvement 
all round in the tomato market. Contrary to expecta- 
tions, there has been some good buying, with the re- 
sult that the market has practically advanced 2%c to 
5c per doz., both on 2’s and 3's, as compared with 
prices named several weeks ago. 
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The FRANK HAMACHEK IDEAL 
VINER FEEDERS 


WILL 
HELP 









Save Labor 
Save Tender Peas 
Improve Your Quality 
Increase the Capacity of Your Viners 


311 USED BY 76 PEA CANNERS 


The Following are Statements From Typical Ideal Testimonials : 


“We think they increased the capacity from 25 to 30 per cent. They also decreased the 
amount of cracked peas by as great or greater percentage. They saved us one man’s labor to 
each viner.”’ By S. EDGAR MASTIN, 

President The Farmer’s Canning Co., Bloomfield, Ont. 


“Referring to the Viner Feeders that were installed for the season of 1910, will say that 
they have given excellent satisfaction, saving one man and doing much better work than can be 
done by hand feeding, also increasing the capacity of the machines and the quality of the peas. 
Would not care to try and run Viners without them.” 

By F. F. HUBBARD, Canastota, N. Y. 


“We are pleased to say that your Pea Viner Feeders we installed last season at our plants, 
proved entirely satisfactory and we believe the best compliment we can pay you as respecting 
their efficiency, is to say that we intend to equip all of our viners with your Feeders this coming 
season.” By S. B. ORR, President The Pressing & Orr Company, Circleville, O. 


“There is no question about the viner feeders. They are money savers and no one using 
viners can afford to-be without them.” MICHIGAN REFINING & PRESERVING CO. 


“We cannot help but recommend them to any one, as each machine saves one man, in- 
creases the viner capacity, with less broken peas.” From SUN PRAIRIE ( WIS.) CANNING CO. 


SEND FOR OUR CATALOG TODAY. 


Frank Hamachek"“Kewaunee, Wis. 
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CLASSIFIED ADVERTISEMENTS 





enced help wante 





Practically every large canner in the United States and Canada, as well as a large majority of smaller packers and many picklers, 
preservers, condiment makers, fruit dryers, brokers, buyers, salesmen and manufacturers of supplies, read THE CANNER every 
week, making this paper the best medium in existence in which to place advertisements of used machinery wanted or for sale, experi- 
A situations wanted, canning factories, seeds, boxes, labels, etc., wanted or for sale. . 
IMPORTANT—To Insure Insertion Under This Heading, Copy Should Be in This Office Not Later Than TUESDAY 

















, WAN TE D———— 


HELP WANTED. 


WANTED—First-class, practical man to take position of 
foreman bulk pickle and catsup department in a large and 
growing concern. Must have good references and ability to 
do the work required and furnish formulas for improvement 
in product if desired. A good position for the right man. In 
answering give full particulars and salary wanted. Address 
‘*Catsup,’’ care THE CANNER. 














WANTED—A competent manufacturer of sauces and ket- 
chup to take charge of a live plant. Address ‘‘R. 8S. Co.,’’ 
care THE CANNER. 





WANTED—Superintendent of canning factory, capable of 
handling a large line of peas. Give references and full par- 
ticulars. Address ‘‘Box R. 8. 41,’’ care THE CANNER. 





WANTED—Canner and condiment packer in southern city, 
with good outlet and demand for all goods possible to make; 
wishes to incorporate and secure hustling, practical man to help 
manage; also wishes experienced salesman, and would want 
each to invest three to six thousand dollars. Can get plenty of 
local capital, but want some experienced hustlers. Address 
**Southern Industry,’’ care THE CANNER. 





WANTED—A high grade canned fruit and vegetable sales- 
man. One who is familiar with work in canning factory. Road 
work first five months in the year. Balance of time to be 
engaged in canning factory work. Advise experience, reference, 


salary expected. Address Burt Olney Canning Co., Oneida, 





WANTED—Experienced machinist with Sanitary can ma- 
chinery for season 1911; steady work the year round; man 
must have good reference and be able to run Sanitary can 


machinery and repair same. Address ‘‘S. B. C.,’’ care THE 
CANNER. 








POSITIONS WANTED. 


WANTED—Position as superintendent-manager of canning 
factory. Life-long experience with full line fruits and vege- 
tables. Best of references from past and present employers. 
Address ‘‘ Box A. G. 48,’’ care THE CANNER. 








WANTED—Position by superintendent-processor of pea, 
corn or tomato factory; 14 years’ experience; best of refer- 
ences. Address ‘‘Superintendent,’’ Box 296, care THE CAN- 
NER. 





WANTED—Position as Superintendent; 10 years’ experience 
with full line of fruits and vegetables; also fancy goods in 
Sanitary cans. Fully understand installing equipment and ma- 
chinery. Best of references. Address ‘‘M. 32,’’ care THE 
CANNER. 








MACHINERY WANTED. 


WANTED—Two second-hand Max Ams double seamers; 
must be in good condition. Address ‘* Packer,’’ care THE 
CANNER. 








WANTED—One Merrell-Soule upright corn cooker-filler; four 
process kettles, 40”x72”, with crates; two Sprague model M 
corn cutters; one Harris hoist, complete; one Merrell-Soule 
double corn mixer. These machines must be in first-class con- 
dition. Address ‘‘R. T. 56,’’ care THE CANNER. 





WANTED—Quick, a good second-hand steam process kettle 
or retort. State size, condition, kind and lowest cash price. 
Must be in good condition and reasonable in price. Also want 
baskets, Address The Canton Canning Co., Canton, Ohio. 


WANTED—Hawkins capper, Blancher, Can Marker and Can- 
Righting Machine. Good working condition. Address F. W. 
Traxler, 232 8. Wood St., Chicago. 








MISCELLANEOUS. 





WANTED—Second-hand pickle or kraut vats. Address Box 
83, Madison, Ind. 





WANTED—A party to buy an interest and assist in manag- 
ing a large pickle and vinegar factory; established trade. Ad- 
dress ‘‘ Manager,’’ care THE CANNER. 





WANTED—Canning and other food packing concerns or 
firms desiring additional capital for the extension of their 
business, or to replace capital about to be withdrawn, to use 
the classified ad. columns of THE CANNeEr. All such firms will 
find that a want ad. in THE CANNER will be seen by large num- 
bers of the very kind of men they desire to reach, and that, 
therefore, it will greatly aid them in obtaining new capital. 




















FACTORIES. 





FOR SALE—Canning factory in western Indiana; _ well 
equipped and very good location. Address ‘‘Indiana,’’ care 
THE CANNER. 


FOR SALE—At a great bargain, canning factory, 60,000 
cans daily capacity, located in one of the most fertile sections 
of southeastern Nebraska, and equipped for the canning of 
corn, tomatoes, peas, beans, pumpkins, apples, etc., and for 
the manufacture of sorghum. The net profit on this season’s 
pack of 20,000 cases of corn, if marketed at the present market 
price, will amount to more than we are asking for the entire 
plant. ‘The age and infirmities of the principal stockholder 
and general manager is the sole reason for selling. This will 
bear investigation. For further particulars address The Edgar 
Canning Co., Edgar, Neb. 











FOR SALE—Two canning factories in central Indiana. Fine 
territory and well equipped. Write Will H. Craig, Nobles- 
ville, Ind. 





FOR SALE—Half interest in an up-to-date canning factory; 
a good chance for party understanding processing vegetables. 
Address ‘*Good Chance,’’ care THE CANNER. 








SEEDS. 


FOR SALE—Machine-cleaned Alaska seed peas. If inter- 
ested write for samples and prices. Teweles & Brandeis, 
Sturgeon Bay, Wis. 














MACHINERY. 








FOR SALE—The following items: 

1. Pickle tanks, 16; 2-inch white pine 8-foot staves, 

12-foot bottoms, at $47.50 f. o. b. cars, factory 

western New York. 

2. Nine pine pickle tanks in first-class condition; good 
as new; size 8x16; 2-inch staves; 3-inch bottoms; 
$60 f. 0. b. cars, factory central New York. 

3. Copper still; good as new; five chambers; continuous 
in action; each chamber 50x20; cost $850; will ac- 
cept any reasonable offer. 

Address ‘‘Sunset,’’ care THE CANNER. 





FOR SALE—Mince Meat Chopper, cheap. Good as new. 
Address John E. Smith’s Sons Co., Buffalo, N. Y. 








| > & 


St 


Th 
die 
ing 
hor 


Ku 
eur 


par 
plat 


the 
pr iT 
Ket 
Pul 
par 
Li iL 
ber 


ann 
fam: 
the ; 
Yaki 


Mi 


= 
ee 
tome 
a 














THE CANNER AND DRIED FRUIT PACKER. 4! 


MISCELLANEOUS. 





FOR SALE—Tomato pulp without preservative put up im 
No. 10 cans. MHolland-American Fruit Products Co., Decatur, 
Ark. 


FOR SALE—S800 casks good heavy tomato pulp, put up 
with benzoate of soda. Can be finished into fine ketchup and 
shipped in casks for buyers to label, or can be packed in gal- 
jon cans or bottles and buyers’ label attached here. Address 
Silver State Creamery Co., Fort Lupton, Colo. 








FOR SALE OR EXCHANGE—10 aeres, five irrigated and 
water right paid for; good apple producing district; near Lake- 
view, Lake county, Oregon; will bear close investigation; can 
use cans, glass, chickens, live stock, merchandise, or anything 
worth money; cheap; $750.00. A. T. Zeman, 513 Ashiand 
RD . ies 
Block, Chieago. 








CHARGE CANNED ASPARAGUS WITH KILLING—DIS- 
PATCH DAMAGING TO CANNING INDUSTRY. 

The following item was published in the Chicago 
Sunday Tribune of December 11, under the caption 
“Killed by Canned Asparagus”: 

North Yakima, Wash., Dee. 10.—After lingering since 
Thanksgiving Day between life and death, L. D. S. Patton 
died tonight as the result of poisoning that resulted from eat- 
ing home canned asparagus at Thanksgiving dinner at the 
home ot his daughter, Mrs. Frank T. Kuehn, on Nob Hill. 

He is the third victim, the death of his daughter, Mrs. 
Kuehn, and his mother-in-law, Mrs. Fulkerson, having oe- 
eurred on Wednesday. 

Paul Krueger, chemist, is concluding an analysis of the as- 
paragus. He says a combination of natural poison in the 
plant and other elements in cauning caused the deadly poison. 

The same item, doubtless, was telegraphed all over 
the United States. Anyway, substantially the same re- 
port was published in a number of papers throughout 
Kentucky. The following under the caption, “Former 
Pulaski County People Killed by Eating Canned As- 
paragus at Family Reunion,” was published in the 
Louisville, Ky., Evening Post of Wednesday, Decem- 
ber 2d: 

Danville, Ky., Dec. 7—Telegrams have been received here 
announcing the death from poisoning of four members of the 
family of Mr. L. D. S. Patton, formerly of Somerset, Ky., and 
the serious illness of a fifth at the Patton new home in North 
Yakima, Wash. 

Those who are dead are: 

Mr. and Mrs. L. D. S. Patton, 


Mrs. Frank Kuhn, their daughter. 

Mrs. Jessie Kuhn, mother of Frank Kuhn. 

Frank Kuhn is seriously ill and is not expected to recover. 

The poisoning, according to the news received here, took 
place at a family reunion at which there were twelve persons 
and was due to the eating of some canned asparagus. All in 
attendance at the reunion who partook of the asparagus were 
made ill, but with the exception of the five named recovered. 

Mr. Patton was for years engaged in the furniture business 
at Somerset, and was one of the best known men in that 
town. He has many relatives in that part of the state. He 
and his family moved to the Northwest some time ago. 

The attention of the Publicity Bureau of the Na- 
tional Canners’ Association will be called to the above, 
with the request that a full investigation be made of the 
unjust charge. 

‘*‘FISH’’ MURRAY DOINGS IN NEW 
YORE. 

The New York correspondent of a retail grocers’ 
paper published in the Middle West writes that 
‘A matter which is said to be under investigation 
is the re-processing of rejected and ‘swell’ canned 
goods by some cut-price concerns, but what the 
authorities know about this they have very care- 
fully bottled up, so far as any official information 
is concerned. A comparison of the canners’ figures 
and the prices to the consumer indicate that there 
is a screw loose somewhere and it would not be 
surprising if New York will be treated to some- 
thing like the ‘Fish’ Murray doings in Chicago 
some years ago. It has been stated in several cir- 
cles that this city has become a dumping ground for 
goods unsalable elsewhere and maybe the canned 
goods are part of those which have been handed 
out in a community so big that people are looking 
more for price than quality.” 


PERHAPS SOME 


BIG CAPITAL FOR GROCERY JOBBER. 

The Gowan-Payton Congou Company, which will 
invade the wholesale grocery field, has secured a 
charter from the state of Maine and will make 
its headquarters at Augusta. It has a capital 
of $1,000,000 and will confine its attention to the 
wholesale branch of the grocery trade. 

















‘THE LATCHFORD CORN HUSKER 


CONTINUOUS FEED, LARGE CAPACITY AND NO WASTE 
Among our satisfied customers of the past season the Portland Packing Company at Portland, Maine, 
are so well pleased after using six Latchford Huskers that they favor us with their order for 25 machines for 1911. 
The Latchford may cost somewhat more than other machines for the same purpose but you get value for 
your money in capacity, principle, mechanical construction, and the fact that the machine does not waste 


corn as other machines do in cutting the butts. 
SPRAGUE CANNING MACHINERY COMPANY, CHICAGO, ILL. 


Gentlemen:- 


Answering your inquiry in regard toour experience with the Latchford Corn Husking Machines during the past season, beg to say they ran very satisfactorily 
We like the principle of the machine and its method of feeding, insuring large capacity, and we can heartily recommend it to anyone in need of a 


for us. 
machine of this kind. 


Shall be pleased to give any further information desired, and thanking you for the attention given to our interests during the past season, we remafn 
Very truly yours, ATLANTIC CANNING COMPANY. per J. W. Cuykenda!! 


For further infor- 


mation address Sprague Canning Machinery Co. Agts. 5 Wabash Ave., Chicago 


Freemont, Neb., December 6, 1910 


Daniel G. Trench & Co., Gen. 


























E. L. STANTON & COMPANY 


Merchandise Brokers and Manufacturers’ Agents 
Canned Goods, Dried Fruits and Specialties 
310-311 Granite Bidg., ST. LOUIS, MISSOURI 








What Do | Know About Capping 


is a booklet that will interest the man that has 
big mouth and sample to No. 10 cans to cap. 
Yours for a 2 cent postage stamp 


M. E. Howard, 3445S. Senate Ave., Indianapolis, Ind, 
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Roy Fletcher of the Hustisford, Wis., Canning Co. 
was in the Chicago market during the week. 

C. L. Tate, the well known packer of Arnold, Md., 
is in Chicago visiting the canned goods trade. 

John C. Triffle, of the Williams Bros. Company, 
Detroit, Mich., is spending several weeks in the 
New York headquarters of the company. 

\W. F. Thomas, of the Williamsport Canning 
Company, of Williamsport, Md., was a visitor in 
the New York canned goods trade on Tuesday. 

It is announced from New York that A. C. Clark, 
who has been an active member of the selling force 
of J. M. McNiece & Co., for the last three years, 
has been admitted to membership in the firm. 

Charles H. Taylor, of the Boston offices of U. H. 
Dudley & Co., and Walter McKaig, of the Phila- 
delphia offices of the same company, were at the 
New York headquarters on Saturday last. Both 
getitlemen were pleased with the business outlook 





Persona) Paragraphs 





in canned goods lines. 

Joseph Hudson, of Hudson & Co., Holley, N. Y., 
one of the best known Eastern canned vegetable 
packers, spent a part of Saturday in the New York 
trade. Mr. Hudson stated that in his opinion 
vegetable packers should keep out of the market 
as long as possible with future prices. 

C. H. Clarke, president of the Kelley, Clarke 
Company, Seattle, Wash., arrived in New York on 
Thursday for a ten days’ stay looking into the canned 
goods and fruit situation. He is making head- 
quarters with the Corby Commission Company, 
New York representatives of his firm. 


W. E. Robinson, of W. E. Robinson & Co., Bel 
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Air, Md., was a visitor at the offices of U. H. 
Dudley & Co., New York, on Tuesday last. He 
believes that the market on both No. 2 and No, 3 
tomatoes has seen its lowest point. The st 
are among the smallest ever held at this season of 
the year. 

Whom did President L. A. Sears, of the National 
Canners’ Association, mean when in his address at 
Milwaukee last week, he spoke of his successor 
in office as ‘“‘one of his best friends,” all the while 
looking toward the entrance of the hall, where a 
large, genial, big-hearted gentleman sat, some said 
dozing? 

James E. Grant, the prominent lobster canner of 
Prince Edward’s Island, is spending a few days 
in New York, with headquarters at the offices of the J. 
K. Armsby Company. Mr. Grant stated that the 
Canadian Government is about to enforce the reg- 
ulations with reference to the construction of lob- 
ster traps, making the spaces between the bars 
wider so as to permit of the escape of fish below 
the legal size. The effect of this, he said, will be 
to further curtail the pack of lobster, and increase 
the cost of the canned product. 

A dispatch from Washington, D. C., reports that 
Dr. Harvey Washington Wiley, conserver of the 
national digestion and Chief of the Bureau of 
Chemistry of the United States Department of 
Agriculture, is going to be married. Dr. Wiley, so 
the Washington dispatch says, is three score vears 
and six, but has determined to go the rest of the 
route in double harness. Dr. Wiley’s bride-to-be 
is Miss Anna C. Kelton, daughter of the late Gen- 
eral Kelton, U. S. A., and is the possessor of mental 
and social qualities making her a fit mate for the 
brainy doctor. 
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Try a Car of Our 


Made-Up Boxes 












You'll get a good case at the right 
price, and promptly 











All kinds— 
1 lb., 21b., 2:lb., 3 lb., 10 Ib. 






Bell-Coggeshall Box Co. 


Incorporated 


Louisville, - 






Kentucky 

















THE UTILIZATION OF 
WOOD WASTE BY DISTILLATION 


A general consideration of THE NEW INDUSTRY, 
including a full description of the distilling apparatus used, 
and the principle involved, also methods of chemical con- 
trol, and disposal of the products. 


FIRST EDITION 


Illustrated by seventy-four engravings. One hundred and 
fifty-six pages. Bound in cloth. Sent to any address, post 
paid, on receipt of $3.20 


The Wood Waste Distilleries Company, Inc., 
Wheeling, W. Va., U. S.A. 





INDUSTRIAL ALCOHOL STILLS 


§ Gallon, Tax Free, $135.00 
Pays for itself every month. 


75 to 500 Gallon Stills. 
Installed under guarantee. 
Alcohol Solidified 


Thirty-three samples, solid 
alkaloid cubes, 194 proof, 
postpaid for $1.00. 


The Wood Waste Distilleries Company, Inc., 
Wheeling, W. Va., U. S. A. 
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A Great Improvement in Machines for Filling Tomatoes 
SEE THESE TESTIMONIALS :— 





Sprague Canning Machinery Co., Aireys, Md., Nov. 10, 1910. 

Chicago, Ill. 

Gentlemen: 

Replying to yours of the 3rd, will say we are very much pleased with your Colbert Tomato Filler, as we 
never saw tomatoes look as nice as they do when the can is cut after a ‘‘Colbert,’’ and we can’t afford to be with- 
out ours. We are 

Yours truly, 
(Signed) WRIGHT & WILLEY. 


The Sprague Canning Machinery Co., Canton, Ohio, Nov. 15, 1910. 

Chicago, Ill. 

Gentlemen: 

Referring to yours of the 3rd inst., the Colbert filler we purchased from you last spring has given us the 
best satisfaction of any filler we have ever used. It filled the cans as uniform as, we believe, it possible for 
a machine to fill. It packs a tomato far above the general standard. In fact, we have cut a number of cans 
that almost equal fancy hand pack. Only a few days ago we cut several cans that contained tomatoes large and 
perfect enough for slicing. When considering that these entered a 2 1-16” opening it must be conceded that the 
Colbert Filler has come to stay, and will set a new standard not only for tomatoes, but for tomato fillers as well. 

In our opinion the machine is without a parallel and will be for some time to come. 

Thanking you for the manner in which you have dealt with us, we beg to remain, 

Very truly yours, 
THE CANTON CANNING COMPANY, 
J. G. HARMAN, Secretary and Treasurer. 





Write for any further information you may want. 


5 WABASH AVENUE 


Sprague Canning Machinery Co. cumase 





























PAY DAY Comes EVERY DAY if 
FOR you drive your machine through 


“THE REEVES” 
Packers’ Cans || —yapiaBLe SPEED 


TRANSMISSION 

POPE a 
“Clean & Bright” | 
P L ATE 4 It pays for i: in 7 az "2 then pays 


you daily dividends for the rest of your 
lifetime, by giving you just the speed you 


Pope Tin Plate Co _ need to produce the highest grade of work 


and the most of it. 
GENERAL OFFICES: EASTERN OFFICE: , . 
PITTSBURGH, PA. 29 BROADWAY, NEW YORK CITY Profitably applied to any machine requiring variable speeds. 


sec mte e2sanaie REEVES PULLEY CO., COLUMBUS, IND. 
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Canning Factory Notes 


Changes in Factory Ownership, New Plants Planned, Incorporations, Fires, Company Meetings, Etc. 








The movement for the establishment of a canning 
plant at Parkston, S. D., is reported to be progressing. 

The Aldine Fig and Preserving Co., Aldine, Tex., 
was incorporated recently with $135,000 capital stock. 

The Louden Packing Co., of Terre Haute, Ind., is 
considering putting in a branch plant at Paris, Ill., next 
spring. 

The Leamington Canning Co., Leamington, Ont., 
Canada, has been shipping out its season’s pack of to- 
matoes and apples. 

A canning foctory for Atchison, Kan., for next 
season is proposed. Atchison business men have 
it under consideration. 

An addition to the canning plant at Hamburg, Ia., 
is being built which will greatly improve the plant, 
making it one of the best canneries in the West. 

Business men of Glenwood, Ark., and farmers of 
that vicinity have organized a stock company for the 
building of a fruit and vegetable canning plant at Glen- 
wood. 

A new canning factory will be put in at Elba, Wis., 
next season. It will be operated by the Elba Canning 
Co., in which Thomas Powers of that place is inter- 
ested. 

F. W. Traxler, of Hartford, Mich., has succeeded 
J. H. Tims as manager of the Plymouth Canning Co., 
Plymouth, Wis. Mr. Traxler is an experienced can- 
neryman. 

A committee of citizens of Greenup, IIl., was ap- 
pointed a short time ago to go among the farmers in 
that vicinity and arrange for tomato acreage for next 
season, the erection of the factory depending upon the 
acreage secured. 

Harvey & Braun are erecting a fruit cannery at On- 
tario, Cal. The main building will be 80x200 feet and 
another building will be about 80x150 feet. The Har- 
vey-Braun Company owns one hundred and fifty acres 
of deciduous fruits and has control of as much more. 

The Woerner Preserving Co., Liverpool, Orange 
county, N. Y., has been incorporated to carry on a food 
canning and preserving business, with $50,000 capital 
stock. The incorporators are D. C. Woerner, W. E. 
Hopkins, T. W. Dixson. 


Belfast, Me., city authorities have voted favor- 
ably toward a lease for ninety-nine years to the 
Lubec Sardine Company of the property owned 
by the Belfast & Moosehead Railroad in that city 
A factory will be built on the property. 5 

Joseph Hitz, of Madison, Ind., is the leading spirit 
in the large canning enterprise which will be under- 
taken at San Benito, Tex., next spring. Extensive 
acreage has been contracted for and if present plans are 
carried out there will be a large pack of tomatoes, 
sauerkraut and other vegetables. 


The following is from the Baltimore Sun: The old 
canning factory of Moore & Brady, on the south side 
of the harbor, almost directly under Federal Hill, has 
been sold to J. Bolgiano & Son, seed growers and im- 
porters, Light and Pratt streets. It will be used as a 
warehouse, storage repository and a place to manufac- 
—- specially prepared poultry food which the firm 
iandles. 


The following item is taken from the Democrat, 
published at Sturgeon Bay, Wis.: “A deal that wilt 
decidedly put Sturgeon Bay and Door county on the 
map as the undisputed fruit belt of northeastern Wis- 
consin has been made in the biggest deal in fruit lands 
ever made in the state. The deal involves the taking 
over of 670 acres that the Reynolds Preserving Com- 
pany has had on the market, which has been alluded 
to in the Democrat at different times since the Sixta 
Land Company, of Manitowoc, surrendered their op- 
tion to the property a short time ago. Within the past 
ten days the Reynolds Preserving Company has sold 
this business property of 670 acres in a lump for 
$50,000 cash.” 





COAST PRUNE STOCKS. 


There are probably not to exceed 3,000 tons of 
prunes left unsold in California, according to the best 
estimates—some figure the quantity as low as 2,500 
tons—and this is only the first of considerable sales 
of prunes that have been made during the week, and 
Europe, as well as domestic markets, are still buying. 
Quotations range from 6 to 6% cents as to size, with 
no distinction between outsides and Santa Claras.— 
California Fruit Grower. 















CHICAGO 


CHICAGO SOLDER CoO., 


FOR NEXT YEAR 


AUTO TIPPER 





CAPPER 
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FIRE INSURANCE at 


CANNERS EXCHANGE 


ASSETS AND LIABILITIES. 


CASH ASSETS. 


Accounts Receivable, Unpaid 
Premium Deposits.......... $ 38,942.20 
CS es 636 oe ansdimecs 178,320.91 $217,263.11 
LIABILITIES. 
Re-Insurance Reserve......... $104,196.51 
Due Sundry Persons.......... 7,632.16 
Reserve Fund Deposits........ 25,560.00 
Surplus Reserve.............+. 13,060.37 
Surplus distributed pro rata to 
credit of Subscribers’ ac- 
WE 6440s cecamnaboiawes 66,814.07 $217,263.11 


For information address 
LANSING B. WARNER, Attorney and Manager 
5 Wabash Avenue 
CHICAGO 


30th September, 1910. 
Surplus distributed pro rata to credit of 


BUUSCTINEES” ROOOUTIF... ...cccccceseces $ 66,814.07 
Reserve Fund Deposits............seee0. 25,560.00 
SR PIII 5s ptbinn «ees seen sGinee be. 13,060.37 
Net Contingent Subscribers’ Liability 

GH POMCIE TH TOWOBs 660s cccscitccsccse 12,156,502.44 
Amount of Policies in force 30th Septem- 

WR, DNs sa sicsadentsresercuaedsccave $12, 261, 1936. 88 


Net losses January 1 “7 September 30, = 
1910, adjusted and pai 
Net premium deposits ve January 1 


to September 30, 1910 (inclusive)..... 180,723.23 
Interest earnings January 1 to September 

DO, TORE CRI i605 bcisicccascccese 2,693.52 
Total Savings to Subscribers January 1 to 

RODOUIEE OU, TMM sc 6cicscccecccses. 67,862.73 


ADVISORY COMMITTEE 
FRANK VAN CAMP, Chairman GEORGE G. BAILEY, Treas. 
Indianapolis, Ind. Rome, N. Y. 
L, A, SEARS, WM. R. ROACH 
Chillicothe, Ohio Hart, Mich. 
T. HERBERT SHRIVER, Westminster, Md. 


Officially Endorsed by The National Canners’ Association 


Also by the Canners’ League of California and Ohio Canners’ Association 




















JONES & LAUCHLIN 


TIN PLATE 


The new mills of the Aliquippa Department 
are turning out the highest grade of 


COKE PLATE FOR CANNING REQUIREMENTS 
Three leading brands : 


J & L Coke, J & L Aliquippa Coke 
J & L King Coke 


Send for tin plate ratio book and prices 


SALES OFFICES 


CHICAGO, Lake and Canal Sts. PHILADELPHIA, Arcade Bldg. 
BOSTON, 131 State St. CINCINNATI, Union Trust Co. Bldg. BUFFALO, White Bldg. 
CLEVELAND, Rockefeller Bldg. ST. LOUIS, Chemical Bldg. DETROIT. 810 Penobscot Bldg. 
ATLANTA, Fourth National Bank Bldg. SAN FRANCISCO, Crocker Bidg. 


Jones & Laughlin Steel Company 


ag Iron & Steel Works 
PITTSBURGH 


NEW YORK, 220 Broadway 
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FEATURES OF THE ANNUAL REPORT OF THE UNITED 
STATES SECRETARY OF AGRICULTURE FOR 
YEAR 1910. 

Nothing short of omniscience can grasp the value 
of the farm products of this year, is the statement 
of the Secretary of Agriculture in his annual report 
for 1910, published today. At no time in the world’s 
history has a country produced farm products within 
one year with a value reaching $8,926,000,000, which 
is the value of the agricultural products of this coun- 
try for 1910. The value of farm products from 1899 
to the present year has been progressive without 
interruption. If the value of the products of 1899 
is placed at 100, the value for this year is 189, or 
— double the value for the census year eleven 

“ars ago. “During this period of unexampled agri- 
‘ she production, a period of twelve years, during 
which the farmers of this country have steadily 
advanced in prosperity and wealth and in economic 
independence, in intelligence, and a knowledge of 
agriculture, the total value of farm products is 
$79,000,000,000.”’ 

The corn crop of 3,121,381,000 bushels exceeds 
that of the record year 1906 and is greater than 
the average crop of the preceding five years by 14 
per cent. While the value of this corn crop is be- 
low that of 1909 and also of 1908, its amount belongs 
to stories of magic. It can hardly be reckoned as 
less than $1,500,000,000, a sum sufficient to cancel 
the interest-bearing debt of the United States, buy 
all of the gold and silver mined in all of the coun- 
tries of the earth in 1909, and still leave to the 
farmers a little pocket money. 

Importance of the Weather Bureau to the General Public. 

The Weather Bureau has continued and enlarged 
its service to the general public. In the case of 
the Key West hurricane in October, 1909, 3,000 em- 
ployes were withdrawn from dangerous points, 
while the value of property saved by warnings dur- 
ing a single flood was $1,000,000. 

The policy was adopted of discontinuing station 
weather maps wherever the newspapers would un- 
dertake their publication. As a result, after only 
four months, the “commercial weather map” is now 
published in 65 morning and evening papers in 45 
cities. 


Proposed Department of Bureau of Public Health. 


The Secretary, while in hearty accord with the 
general proposition to provide better facilities for 
work in the interest of the public health, expresses 
himself as opposed to any plan which will remove 
from the Department of Agriculture the inspection 
work involved in the enforcement of the Food and 
Drugs Act and the Meat Inspection Law, to say 
nothing of certain plans which would take away 
the biological and entomological work of the Depart- 
ment. “To remove from the Department of Agri- 
culture the meat inspection and veterinary work,” 
says the secretary, “would, I believe, be a great 
detriment to the work of this Department and to 
the agricultural and live stock interests, without 
any corresponding gain in efficiency or advantage 
to the public, and w ould result in increased expendi- 
tures rather than in economy. For example, the 
field work for the eradication of diseases of animals 
is carried on mostly during the summer, while the 
work of slaughter houses is heaviest during the 
winter; and it is thus found to be practicable and 
economical to shift men from one to another of these 
branches as the needs of the service require.” The 
secretary thinks it would be an expensive mistake 
to take away from the Department of Agriculture 
work which it is performing satisfactorily, and 
which it can perform better and more economically 
than any other agency. 

Fruit Disease Investigations. 

The investigation and study of fruit diseases have 
been vigorously pushed and have shown a healthy 
progress. The destructive tumor diseases of limes 
and other citrus fruits has been shown to be of fun- 
gus origin and attacks oranges as well as limes. 
The new methods of spraying with sulphur com- 
pound worked out by the pathologists of the de- 
partment has been widely adopted by apple grow- 
ers. The investigation shows that fine fruit can be 
produced and protection secured against fungus dis- 
eases without the injurious effect resulting from 
copper compound. Bordeaux mixture is still being 
used, but in the spraying of apples it has taken sec- 
ond place. Special attention has been given to ex- 
perimental work in perfecting the method of using 

















face of can. 


using this machine. Perfect work and no waste of material. 


Write us for circular and 
sample lacquered can. 








The Hughlett Can Lacquering Machine 


The ONLY comprehensive machine for this work on the market. 
deliver them ready for piling in two minutes. 
Completely automatic, requires only to be fed and cans taken away. 


Capacity 1200 to 2000 cases of 4 dozen each per day. 


SEELY BROTHERS, BLAINE, WASHINGTON 
THE SPRAGUE CANNING MACHINERY CO., Daniel G. Trench & Co. 5 Wabash Ave., Chicago, Ill., °q7¢%")/ 


Feed your cans to machine and it will lacquer, dry and 


Distributes an even coat of lacquer over whole sur- 
No evaporation of lacquer, no danger of acaident by fire in 


‘ents for Territory 
cky Mountains 
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THE HAWKINS AUTOMATIC CAPPING MACHINE 
You can make your capping the least of your worries by using the 


MOST RELIABLE CAPPING MACHINE 








TESTIMONIAL 


Sprague Canning Machinery Co., Chicago, IIl. 

Gentlemen:—Thinking you might be interested to know that we gave the new line of machinery purchased from 
you this season a try-out at high speed, will say that we ran the Hawkins Capper 102 cans per minute on peas. We 
de not know how much faster we could have run, but think we could have gone some faster, as the machine was doing 
excellent work at this speed, as you may know from the fact that we had only one man tipping and there was not 
enough patching to keep one man busy over one quarter of the time. 


Respectfully yours, 
FORT ATKINSON CANNING COMPANY. 


SPRAGUE CANNING MACHINERY COMPANY 


Daniel G. Trench & Co., General Agents 5 WABASH AVENUE, CHICAGO 


Fort Atkinson, Wis., Aug. 3, 1910. 
































The Sprague Universal 
Liquid Filler and Syruping Machine 













This machine is used for filling or finishing off Cans or Glass 
Jars of any size with any liquid that will flow freely 


BRINE, SYRUP, LIGHT SOUP OR SAUCE, MILK, ETC. 


Will handle any size can from smallest up to number ten size 


Works equally well on ordinary cap hole. 
Friction Top or Sanitary Cans, 


or Glass Jars. 


Fills the can or jar with liquid up to any desired height, 
changes in height or fill or in size of can are quickly made. 
It fills to a dead line wherever set. Absolutely no 
waste. It is a simple, thoroughly well built, substantial 
machine which does not get out of order 


We Can Make Prompt Shipments 


This machine is in successful operation in Fruit and Vegetable Can- 
neries, Condensed Milk Factories and Syrup Packing Establishments. 


For further particulars and list of users address 
DANIEL G. TRENCH & CO., General Agents 


Sprague Canning Machinery Company, 5'Wabash Avenue, CHICAGO 
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the new sulphur sprays for the fruit spot and leaf 
disease. As a result, fruit growers who have used 
the new sprays have secured fine crops of the best 
apples they have ever grown. Spraying has very 
largely prevented the fruit spot and leaf disease 
known as cedar rust, or orange rust, prevalent in 
the Blue Ridge and Allegheny mountain district 
from Pennsylvania to Tennessee. The peach grow- 
ers of Virginia, West Virginia and Georgia have 
been prompt to adopt the discovery of spraying 
with self-boiled lime-sulphur for brown rot and 
scab, which has resulted in the removal of some of 
the factors which rendered the growing of this fruit 
uncertain. The pear blight eradication methods 
have been in extensive use on the Pacific coast. 
Interesting Plant Discoveries. 

An agricultural explorer of the department has 
spent the year exploring the plant resources of 
southwestern Asia. Among the large number of 
interesting things he has secured is a variety of 
alfalfa from Erivan, which is said to be longer lived 
than the Turkestan; a species of Medicago from an 
altitude of over 4,000 feet, which is already being 
utilized in the work of creating new hybrid alfalfa 
for the Northwest; a wild almond from the Zaraf- 
shan valley, found growing on the dry mountain 
sides at an altitude of 6,000 feet; a drought-resist- 
ant cherry for home gardens in the Northwest; and 
a collection of apricots with sweet kernels from 
Samarkand; the Afghasian apple and special vari- 
eties of pears for trial in the Gulf states; some re- 
markable olives, which have withstood zero tem- 
peratures and still borne good crops of fruit; late 
and early varieties of Caucasian peaches for trial in 
the Southwest ; seeds collected in the Caucasus from 
wild plants of the true Paradise apple, which is used 
as a dwarf stock for the purpose of obtaining seed- 
lings not infected with crown gall; scions of a newly 
produced crab apple, reported to be a better keeper 
than American crab apples; the Slew Abrikose, a 
variety of apricot with a skin as smooth as that of a 
nectarine; a remarkable drought-resistant poplar 
for the Middle West; and a wild strawberry, fruit- 
ing at the end of February on the dry calcareous 
cliffs of the Caucasus. 

Special Food Investigations. 

Conditions revealed in the course of the enforce- 
ment of the Food and Drugs Act often make it ad- 
visable to undertake special examination of the 
process of manufacture and subsequent handling of 
various products affected by that act. Such investi- 
gations have been conducted in the case of fruit 
products, dairy products and poultry, and fish and 
oysters. Researches of a purely scientific character 
for the purpose of developing new or improved 
processes have also been undertaken. 

Insects Injurious to Fruit. 

The Bureau of Entomology has been of great 
service to the citrus-fruit growers of California and 
Florida by its investigation of hydrocyanic-acid gas 
fumigation. In the former state the work has been 
directed against the scale insects, while in Florida 
the efforts have been directed against the white fly. 
Much attention has been given to various spraying 
methods, with satisfactory results. 

Agricultural Colleges and Schools. 

Since October, 1908, the number of institutions in 
the United States giving instruction in agriculture 
has increased from 545 to 875. Departments of 


agricultural instruction have been established in 38 
public high schools ; 214 institutions now give teach- 
ers’ training courses in agriculture. Farmers’ insti- 
tutes are now organized in every state; the attend- 
ance at the institute meetings was 2,395,908. 
Ninety-nine movable schools of agriculture were 
held, with an attendance of 65,977. 

: Irrigation Investigations. 

The Office of Experiment Stations has endeav- 
ored to enlarge its plans to meet the demands for 
information. In the past water for irrigation pur- 
poses was plentiful, and in the old-school method 
of use great quantities were wasted. In many parts 
of the West this old method still prevails, but the 
improved principle of irrigation advocated by the 
department is rapidly displacing those of former 
days and good results are noticeable. When the 
irrigators of the San Joaquin valley first began irri- 
gation they used over nine feet. About one-third 
ot this is found to be ample. The water users of 
Greeley and neighboring districts in Colorado 
thought their crops would burn up unless they had 
a miner’s inch of water to the acre. Now they are 
raising crops on the same ground that are worth 
about four times as much with one-fourth the water 
formerly used. So important is the need of further- 
ing the investigation of irrigation that several West- 
ern states are now co-operating with the depart- 
ment in the prosecution of the studies. Irrigation 
is being taken up in humid regions also, in order to 
insure against droughts. 


PENDING APPLICATIONS FOR CANNED GOODS 
TRADE-MARKS. 

The following trade marks have been favorably 
acted upon by the Patent Office at Washington, D. C. 
\ny person who believes he would be damaged by the 
registration of a mark may oppose it. All inquiries 
should be addressed to the Trade Mark Title Company, 
Fort Wayne, Ind. 

Serial No. 46,885. Words, “Gatos Brand” in connec- 
tion with scene of wild bears. Owner, Hunt Bros. Co., 
San Francisco, Cal. Used on canned fruits. 

Serial No. 51,281. Words “Electric Brand.” Owner, 
Olney & Floyd, Westerville, N. Y. Used on canned 
vegetables. 

Serial No. 51,282. Words “Cloth of Gold.” Owner, 
Olney & Floyd, Westerville, N. Y. Used on canned 
vegetables. 

Serial No. 51,842. Word “Ferco.” Owner, F. E. 
Royston & Co., Aurora, Ill. Used on canned fruits, 
canned vegetables and canned salmon. 

RAISIN EXCHANGE IS PROPOSED. 

It is reported from Fresno that a movement is on 
foot there to organize a raisin exchange, duly incorpor- 
ated under the laws of the State of California. The 
backers of the movement have not disclosed their iden- 
tity. The plan is to secure a director or trustee from 
each raisin-growing district, who shall serve without 
pay and whose principal business shall be to fix mini- 
mum prices on raisins. Those behind the movement 
declare it their intention to make the affair a sweat- 
box proposition. The plan is that every member should 
enter into a ten-year contract with the exchange for 
his raisins at a minimum price, the exchange taking the 
option, and leaving the member free to deliver to any 
packing house, provided he takes into consideration his 
previous contract with the exchange. 
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SPECIAL EASTERN AGENT FOR 
The “Sprague”’ 
Line of Canning Machinery 
“Hawkins” Continuous 
Capper, Colbert Rotary 


Tomato Filler, Model 
““M” Corn Cutter, Corn 













USED IN 


N 
pee nner ’ Cookers, Silkers and 
1 SELL IT. all Machines 


for Canning 
Purposes 
500 Page Catalogue 


for the Asking 


Don’t Worry, 
ask me, I'll 
get it for you 


Cans, Shooks, 
Solder, Crates, 
Climax Flux, 


“Lockwood” 
Gas Machines, 


Tools, Etc., Etc. 
Correspondence Solicited 


My Motto: 
The fiuyec Must be Satisfied 





If you will use the Blakeslee 
Simplicity Can Righting Machine 


it will be impossible 
for a can to enter 
your filler bottom 
end up. 

The Cans will 
roll by gravity and 
thus do away with 
all expense of truck- 
ing. 

The machine is 
adjustable for No.2, 
No. 2% and No. 3 
cans. 

All parts of the 
machine are pinned, 
therefore there is no chance for it to get out of 





adjustment. The users say it will save its cost the 
first season. Can you ask fora better endorsement 
than this? 


Ask more about the machine. Address 


The Huntley Mig. Co. 
Silver Creek, N. Y. 


Or the manufacturers 


Burden & Blakeslee, Cazenovia, N.Y. 


Morral Bros. 
Morral, O. 



































YOU WEED THE BEST CAN MARKER THAT MONEY CAN BUY 


Order it now and get the matter off veur mind. 
see} RYDER CAN MARKER 


Simple im construction, Easy 
and positive im acttiom. Ready 
for first and every can. pe 
changes for different grades 
instantaneous. Adjustment te 
different size cans quick and 
accurate. Equipment ef type- 
holders and rubber type com- 
Bete with every machine. 

inimum of ink evaporation 
and type renewals. echani- 










ec. : 

cally built. Fully tried eut in 

nine different factories in New 

J York State, season '08. Perfect 

c © inefficiency. Lasting im dura- 
" . bility. Fully guaranteed. 

Send for list of users, testimonials, etc. 


S.M. RYDER & SON, *14S484 NEW YORK 
SPRAGUE CANNING MACHINERY CO., YARTERN AGENTS CHicago 
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HAWKINS UNIVERSAL EXHAUSTER 


The Best Continuous Automatic Exhauster. Furnished 
.Any Size and Any Capacity Desired. 
For further particulars address 


SPRAGUE CANNING MACHINERY CO. 


5 Wabash Avenue, CHICAGO 


“The Maryland Motor Car” 





Built by 


The Sinclair-Scott Co. 
Baltimore, Md. 


Write for Price and Illustrated 
Booklet 





























THE CANNER AND DRIED FRUIT PACKER. 














BOOKS YOU OUGHT to HAVE 








A Complete 


Coursein Canning 


Being a Thorough Exposition of Practi- 
cal Methods of Hermetically Sealing 
Canned Goods, and Preserving Fruits 
and Vegetables. 


By an Expert Processorand Chemist 


This Work Written in Plain Language, Easily 
Understood. With Its Aid All Processes Readily 
Mastered. 


PRICE $5.00 


Order through THE CANNER CASH WITH ORDER 





PROF. DUCKWALL’S New Book 
Canning and Preserving 


WITH 


Bacteriological Technique 
478 PAGES, 221 ILLUSTRATIONS. BEAUTIFULLY BOUND IN CLOTH 








§ A Practical and Scientific Text Book 
for Canners, Preservers, Manufacturers 
of Food Products, Superintendents and 
Processors. 


4A manager who will master this text 
book will command double his present 
salary and be worth it to his employers. 


Price $5.00 


FOR SALE BY 


“THE CANNER’, 5 WABASH AVE., CHICAGO 


Postage 29c 
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GOOD BOOKS fer4 


Canner’s Library 


Canning and Preserving, with bacteriological Tech- 
aique, by BE. W. Duckwall, M. S.; 500 pages; $5.00. 
Pestage, 29 cents. 

Siles, Musilage and Silage. By Manly Miles, M D., 
F. RB. M.S. Illustrated. 100 pages. 5x7 in. Cloth, 
5@ cts. 

Asparagus. By F. M. Hexamer. 
pages, 6x7 im. Cloth. 50 cents. 

The Book ef Corn. By Herbert Myrick, assisted by 
A. D. Shamel, E. A. Burnett, A. W. Fulton, B. W. Saow, 
and ether specialists. Illustrated. Upwards ef 500 
pages, 5x7 im. Cloth. $1.50. 

Field Netes en Apple Culture. By Prof. L. M. Bailey, 
Jr. Illustrated. 90 pages, 5x7 in. Cloth. 75 cts. 

Peach Culture. By J. Alexander Fulton. Illustrated. 
204 pages, 5x7 in. Cloth. $1.00. 

Insects and Insecticides. By Clarence M. Weed. Illus- 
trated. 834 pages, 5x7 in. Cloth. $1.50. 

Strawberry Culturist. By A. S. Fuller. Illustrated 
6x7 im. Cloth. 25 cts. 

Plems and Plum Culture. By Prof. F. A. Waugh. 
Blustrated. 391 pages, 5x7 in. Cloth. $1.50. 

Spraying Crops—Why, When and How. By Clarence 
M. Weed. Illustrated. 6x7 in. 150 pages. Cloth. 50 
ots. 


@rder through the CANNER, & Wabash Ave., 
Chicago. CASH WITH ORDER. 








Illustrated. 174 











For New Subscribers 





THE CANNER PUBLISHING CO. 


5 Wabash Avenue - - - Chicago 





Please send us THE CANNER AND DRIED 
FRUIT PACKER for ONE YEAR, for which 
we will remit Three Dollars (Foreign Subscrip- 
tions Five Dollars) within the next sixty days. 
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0. E. MCMEANS, 
Am. Soc. M. E. 


CHAS. A. TRIPP, 


Am. Inst. E. E. 








McMeans & Tripp 


ENGINEERS 


MECHANICAL 22 ELECTRICAL 
MACHINE DESIGNERS 


Design and Superintendence of Construction ef 


CANNING PLANTS 


Special Conveyors and Handling Systems 
607 State Life Bldg. 


INDIANAPOLES 


CYCLONE 
Pulp Machine 


PL ete oa os Machine “4 
making to 
tcp a for preparing Bump 

for Canning. 





CAPACITY—75 tons Tomatoes per day; ve to 60 tons Pumpkins 
day. FLOOR SPACE-4x6 feet. WEIGHT—700 Ibs. = 


WESTERN AGENTS 


Sprague Canning Machinery Company, 


~C HIC AG Om 













































THE SPRAGUE-HAWKINS 


POWER HOIST AND CONVEYOR 
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aX under the Sprague Canning ochinery Company’s guarantee of perfect satisfaction. Price complete, with 50 feet of track and cables, $800.00 
F. 0. 


B. cars Hoopeston, Illinois. For further information and catalogues, address 


























Sprague Canning Machinery Company, 





Sole Owners and Manufacturers, Chicago, Illinois. 











THE HARRIS PATENT 


Power Hoist fn a Machin 
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Sold under C. S. Harris Com- 
pany’s guarantee of perfect satis- 
faction. Price complete with 50 
feet of Track and Cables, $300.00, 
F,O. B. cars Rome, N. Y. For 
further information and catalogue 
address 


Wowie 





























a S. HARRIS CO., Manufacturers, 








Sole Owners and 


Rome, N. Y. 
































| Wheeling Cans and 
Solder Hemmed- Caps 


Our Solder Hemmed Caps, which we are now 
prepared to furnish with all cans are the best in 
- market. The Solder is in the right place wae 


Plenty of it. 








@_ During the past year we have doubled our 
capacity and are now prepared to ship 1,000,000 
cans per day during the Rush Season. 


WHEELING CAN COMPANY 


WHEELING, W. VA. 
OLIVER J. JOHNSON, President 
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